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Sailing Ahead in any weather 


N THIS 37th anniversary of the launching of our business career, 

we can look back on an uninterrupted record of conscientious 

service. During those years, our customers have found that we are not 

merely ‘‘fair weather friends,”’ but that we are ready, able and willing 

to take care of our customers’ needs whether the business barometer 

is rising or falling, in good times or bad, in prosperity or depression, 
in calm or stormy seas. 











y 
. 





CHICAGO - NEW YORE - SAN FRANCISCO - TORONTO 
LONDON - WELLINGTON + ZURICH » SYDNEY - BUENOS AIRES 



























Here’s a Customer-Service Policy 
that saves your time and money... 
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=e CHECK-UP 

... Often. 





isn’t always looking for new business. In many 
cases he’s there to check-up on equipment you've 


/ 
1. We'll build the BEST equipment. ( When a “Buffalo” representative calls on you, he 
) 


Our primary job for four generations has been to 


build the best equipment in the world for sausage \ already bought from him. He wants to be sure that 
makers...Silent Cutters, Grinders, Vacuum Mixers, ) it lives up to the promises made for it. If some- 
Stuffers, and many other special machines. We'll { thing is wrong, he’s there to correct it. We regard 
continue to keep this our number-one assignment. ’ this as an obligation. 
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2. When you need SERVICE, you ( 4. We'll ask 


get it...FAST.  ( questions... 
) answer them, 





We try to build machines / 

that “last forever,” but, \ too. 

once in a while, some- } 

thing wears out or gets { Our representatives are en. well informed, and ‘ 
broken. When that hap- \ curious. They learn by asking questions wherever 

pens, you need parts in Ff they go... questions that lead to discussions of 

a hurry. We'll work day \ problems you may have encountered. Chances are, 

and night to make them } the fund of knowledge and experience these men 
and air-express them to possess can save you time and money. We're glad 

you if they aren't in stock } to do anything we can to help you...from suggest- 

or can’t be “borrowed” { ing a better plant layout to specifying proper 
from a new machine. \ equipment. 
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5. We'll keep up 


with the times. 


We've kept a little ahead of the 
times for some eighty odd years, 
since many major improvements 
in sausage machinery were pio- 
neered under the “Buffalo” label. 
In line with this, we pledge that... 


...our development staff will be ready with 
new and better equipment long before you need it. 


JOHN E. SMITH’S SONS CO. 
50 BROADWAY e ° BUFFALO 3, NEW YORK 


Sales and Service Offices in Principal Cities 
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You have two salesmen on the job when your 
route man drives a Batavia Refrigerated Body. 
And that big, beautiful Batavia Body is a suc- 
cessful salesman, because it carries conviction. 
It is dramatic evidence of the purity, the good- 
ness, the quality of your product. 


But this new “salesman” on your route need 
not increase expenses. Your Batavia Bodies 
actually reduce your costs by preserving prod- 
uct quality, reducing maintenance costs. Ba- 
tavia Refrigerated Bodies keep their beauty 


Batavia test body pulls in for re- 


frigeration check-up. new Batavia Bodies. 


Skilled craftsmen apply insulation to 





longer. That’s why food processors both large 
and small find it profitable to put Batavia Bodies 
on their sales staff. 


And something mew has now been added to 
Batavia Bodies — a new self-contained hydrau- 
lic refrigeration system driven by your truck’s 
own power take-off. It means bigger payloads, 
rapid over-night pull downs, large territorial 
coverage. Write for facts on this important 
new Batavia development. 


Batavia makes the delivery body a part 
of modern merchandising. 


Write 


BATAVIA, ILLINOIS 
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BATAVIA BODY COMPANY 





ae - Biol 








ere 







a eae 


cing WY 


eee 
= = Le 
















The terrific shocks imposed by heavy truck loads, fast 
stops and sudden starts won't affect the life and 
accuracy of your truck scale... IF it’s a Fairbanks- 
Morse Type ‘'S.”’ 

Fairbanks-Morse has the famous Parallel Link Sus- 
pension ...a modern feature that absorbs shock 
loads, assures longer scale life, maintains accuracy. 

Parallel Link Suspension applies load on the center 
line of the lever. Unlike ordinary truck scales, bear- 
ing blocks cannot rock on knife edges when the sus- 
pension links swing away from the perpendicular. 
It is this destructive rocking action that cuts down 
scale life and materially affects accuracy. Parallel 
Link Suspension assures free movement of the weigh 
bridge in any direction without transferring any hori- 
zontal thrust to scale levers. These vital parts cannot 
be disturbed or moved from their correct position. 

This great feature is but one of the many “plus” 
advantages of Fairbanks-Morse Truck Scales... one 
of the reasons why more trucks are weighed on 
Fairbanks-Morse Scales than on any other scale. Your 
Fairbanks-Morse weighing expert will be happy to 
give the complete story. Fairbanks, Morse & Co., 
Chicago 5, Illinois. 





aS 
FAIRBANKS-MORSE, 


@ name worth remembering 





SCALES © PUMPS © ELECTRIC MOTORS © GENERATORS © LIGHT 
PLANTS © DIESEL, DUAL FUEL AND GASOLINE ENGINES 
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BOSS Balanced 
Crackling Press. 





BOSS Balanced 


CAPACITY PRODUCTION Sammut 
MAXIMUM RECOVERY 
HIGHEST QUALITY 


WHEN A RENDERER ACHIEVES ALL THREE 
... THE SITUATION IS WELL IN HAND! 


BOSS Balanced 
Hasher and Washer 
No. 727. 


» defeat your own effort 
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GAZELLE—A small antelope that races 
and leaps across the African veldt 
with almost incredible speed and grace. 






RHINOCEROS —A hulking horned brute 
with the body of a tank, a temper like 
TNT, and a face like a nightmare. 






for the 
PACKING INDUSTRY 














Protect the savory goodness — and cleanliness — of your meat ‘S08 * 
products and you protect your business. Everyone knows that. But PARCHMENT 
what about the gap between you and your ultimate consumers? 
Can you safeguard products during that critical interval ? WAXED 

YES ... with KVP Papers. Whatever you process, there is a SPECIAL TREATED 
KVP wrapper or liner to protect it. And if there’s an opportunity a pb 
for merchandising, KVP artists will design that “protection” with Plain and Printed 
stimulating sales appeal. x 





Kalamazoo Yegetable Parchment Company 
PARCHMENT - MICHIGAN 


ASSOCIATED COMPANIES: IN CANADA: 


KALAMAZOO VEGETABLE PARCHMENT CO., DEVON, PENNA. THE KVP COMPANY LIMITED, ESPANOLA, ONTARIO 
KVP COMPANY OF TEXAS, HOUSTON, TEXAS APPLEFORD PAPER PRODUCTS LIMITED, 
HARVEY PAPER PRODUCTS CO., STURGIS, MICHIGAN HAMILTON, ONTARIO + MONTREAL, QUEBEC 
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All the Metro advantages 
plus automatic refrigeration 
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Here’s the truck that’s made to order for multi-stop 
meat deliveries. One smooth package gives you auto- 
matic refrigeration plus all the Metro body and Inter- 
national Truck chassis advantages that have made 
these specialized units the outstanding delivery truck 
value for so many years. 


Yes sir, the refrigerated Metro ends all worries about 
spoilage during deliveries. Dependable temperatures 
of 10-50 degrees above zero are automatically main- 
tained by the new IH Motor Truck refrigeration units 
in the well-insulated Metro bodies. That means you 
can offer better service and increase the volume of 
your business. 


But that’s not all—the refrigerated Metro is built to 
stand up under longer routes, tougher going, more 
deliveries. The International chassis is heavy-duty 


See the new 


INTERNATIONAL 


Every model heavy-duty engineered to save you money 
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engineered to take extra punishment. This extra-value 
engineering pays off in lower operating costs, lower 
maintenance costs, longer truck life. 


You have a choice of two body capacities—two re- 
frigeration units! You get the 12-foot Metro body with 
either 256.4 or 272.5 cubic foot capacity. The refrig- 
eration unit is available with either gasoline engine 
drive, or with combination gasoline-electric drive. 

For all the facts about the new refrigerated Metros, 
call or visit your nearest International Truck Dealer 
or Branch. 


*Metro. Registered trade mark of The Metr lit Body C » Inc., 
subsidiary of the International Harvester Company. 
a. 





International Hervester Builds McCormick Form Equipment and Farmall 
Tractors ... Motor Trucks ... Industrial Power... Refrigerators ond Freezers 


International Harvester Company * Chicago 





<> TRUCKS 
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with outstanding flavor, outstanding sales appeal..: 


FEARN’S FINE CURES 


... Straight, Complete or 


Special ... to meet your exact needs 


“Day in, day out, I can depend on that brand for extra goodness”’ 
...‘‘flavor’s always fine’. These are the customer words that mean 
continuing good sales for you. And these are the kinds of statements you can 
expect to hear when you rely on Fearn Cures for ham and bacon. Even 
under the fast-curing, high production schedules you must maintain 

now and during the days ahead, Fearn Cures give a rich, rounded, delightful 
flavor... handsome color. . . consistently fine appeal from end to 

end. Curing action is dependably uniform because Fearn Cures . . . 

Straight, Complete or Special . . . are always accurate, uniform blends of 
the very finest ingredients. You can depend on them always for 

excellent results, so that in turn your customers can always look to you for 
products of outstanding merit! Let the Fearn man 

make a test run with you. 


PRODUCTS OF FEARN LABORATORIES, INC., 
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for consistently fine hams and bacon 











Every Shipment to You is 
Quality Control Certified 


You can depend on Fearn's Cures 
for Ham and Bacon, just as you 
can depend on all Fearn products. 
Before your order is shipped it 
must meet with every one of 
Fearn’s many strict quality require- 
ments. A coded Fearn Quality 
Control Certificate is placed on its 
container as a sure guarantee of 
quality. Look for.it on every ship- 
ment... it tells you that here, as 
always, are ‘flavors you can trust”’. 


FRANKLIN PARK, #*LLINOTES 
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PERFECT FOR PARBOILED, FROZEN AND ROASTED 


MEATS © BACON « PROCESSED DRIED BEEF’ 


Say Packers Who Use the 


U. S. HEAVY DUTY SLICER ' 


MODEL #3 


The knife is the heart of any slicing machine and the U.S. Model 
3 is the only Heavy Duty Unit with automatic precision sharp- 
ening. Imagine the convenience of a production slicer which 
does not require hand honing or expensive factory resharpen- 
ing. Best of all, permanent knife sharpness permits slicing your 
products at maximum temperatures, protects the bloom of bacon. 

With a throat opening of 44%” high by 1344” wide, full-sized 
yieces can be fed to the blade. This exclusive feature is particu- 
lasty important to processors of canned roast beef with gravy, 
and other meat specialties. 

The solid, slat-type, stainless steel conveyor receives and gently 
transports cooked and tender products without breakage; pro- 
tects your profits. 

Packers who are processing canned meat rations for the govern- 
ment are enthusiastic about this machine. If you intend to solicit 
such business or are interested in reducing present production 
costs, mail coupon for full information on U.S. Model 3 Slicer. 


U.S. SLICING MACHINE CO., INC. 
La Porte, Indiana 


A WORLD-WIDE ORGANIZATION WITH U.S.-BERKEL COMPANIES IN 
Canada ¢ Argentina @¢ England © Holland ¢ Belgium @ Switzerland 
Spain © France @ Portugal @« Italy @© Denmark @© Norway ® Sweden 
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Here’s a U.S. Bacon Packaging System with 
table mounted at right angles to sove space. 


a MAIL COUPON FOR DETAILS 


U.S. SLICING MACHINE CO., INC. 


La Porte, indiana, Dept. NP 


Without obligation to us please send full informa- 
tion about Model 3 and the U. S. Bacon Slicing 


and Packaging System. 


Company. 





Individual__ 





State. 





City. 
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HOW TO REDUCE COSTS 


IN YOUR 
PORK PROCESSING DEPT.| 








































The best way to reduce costs in your pork process- 
ing department, in the face of constantly increasing 
raw material costs, is to replace worn out, out-dated 
equipment with modern, efficient machines that take 
the least amount of attention, increase your out-put 
per hour and reduce your operating expenses all down 
the line. Globe engineered pork processing equipment, 
some of which is shown here, is the result of 36 years 
of engineering know-how, plus just as many years of 
actual packing plant manufacturing experience. This 
equipment is made to perform, to last, to pay for 
itself many times over in the many years it will serve 


you faithfully. 


Starting at the top is one of many sizes of SCALD- 
ING TUBS, made of heavy steel and available in any 
size or height of frame. Next is a SLICED BACON 
PACKING TABLE, made for use with a bacon slicing 
machine, with a 7-inch mesh belt that is exceptionally 
sturdy and easy to clean. Wide range of styles avail- 
able. Then you see a BACON CURING BOX, that is 
available in 625 and 1000 pound capacities. At the 
bottom is the famous GLOBE HAM MOLD WASHER, 
@ compact, efficient washer for cleaning ham molds 
and meat loaf retainers, sturdy in construction, effi- 
cient in operation. 


These are only a few of the machines and other 
equipment described and shown on pages 366 to 397 
in the new GLOBE Catalog in the section devoted to 
Ham, Bacon, and Pork Processing equip- 
ment. We suggest you refer to this cata- 
log and check your needs from GLOBE'S 
complete line. 


36 YEARS SERVING THE MEAT 
PACKING INDUSTRY WITH EX- 
PERTLY DESIGNED EQUIPMENT 


ia ca Te} -3 Company cuicaee GEOG 
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AMI 1951 Annual Meeting 


The forty-sixth annual meeting of the American Meat Institute will be held at 
the Palmer House, Chicago, September 21 through 25, inclusive. 

At the last annual meeting sectional meetings were held for the first time in 
several years. These meetings covering discussions of various aspects of the meat 
packing business were unusually well attended, and will be held again this year on 
Friday and Saturday, September 21 and 22. The general sessions, which will cover 
presentations by outstanding speakers on subjects of general interest, will be held 
on Monday and Tuesday. 


Panel Studying Packer Wage Raise 


Eric Johnston, economic stabilization administrator, late last week appointed 
a public panel of three members to investigate the 9c per hour wage increase 
for packinghouse workers which had been agreed to by major packers, and its rela- 
tion to the administration’s program of wage stabilization. To become effective the 
wage increase must be approved by the Wage Stabilization Board by March 26, 

The panel convened in Chicago this week. Members are Dr. Edwin E. Witte, 
former public member of the National War Labor Board and now chairman of 
the department of economics at the University of Wisconsin; Pearce Davis of 
the Illinois Institute of Technology, and Phillips L. Garman of the Institute of 
Labor and Industrial Relations, University of Illinois. The panel is scheduled to 
make its recommendation to Johnston next Monday. 


Dedicates Several Patents 


Procter & Gamble announced today that effective March 15 it is granting the 
public a free license in its patents number 2,132,393, 2,132,394 and 2,132,701 and 
several others which cover the use of mono- and diglycerides in shortening and 
related inventions. 

A number of years ago P&G chemists developed special shortenings containing 
useful amounts of mono- and diglyceride fats which were helpful to bakers in making 
bread, cakes and other bakery foods. In 1948 P&G gave a free public license under 
some of these patents so that any baker could take advantage of these inventions. 
From the time the patents were granted, other manufacturers of shortenings were 
being licensed so that they could include mono- and diglycerides in their products on 
a fee basis. The recent move by the company makes it possible for any shortening 
manufacturer to use these Procter & Gamble discoveries without payment to the 
Company. 


Veal and Calf Grades Revised 


The Department of Agriculture announced this week that effective March 10, 
1951, both carcass and slaughter grades for veal and calves will be revised in line 
with its proposal of January 29. The revision combines present Choice and Prime 
grades under the name Prime, renames Good as Choice and makes other changes as 
outlined in the February 3rd issue of the PROVISIONER. 


Shortening, Salad Oil Prices Rolled Back 


On Wednesday the Office of Price Stabilization rolled back prices of shorten- 
ing and salad oils, at the processor level, 1 to 2c a pound. The rollback is effec- 
tive March 12. It was made in Amendment 1 to Ceiling Price Regulation 6 
governing fats and oils (NP of February 17, page 16), which rolled back prices 
of crude soybean oil, cottonseed and corn oils. 

The new order: sets dollar-and-cents ceilings for most grades and container 
sizes of shortening and edible oils. Differentials for quantity, types of container, 
cash discounts, area and branch houses and car routes are provided. It names 
specific brands to which specific ceilings apply, depending on area and type of 
container, and for those not mentioned a “normal differential” is to be used. 
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AFL AND CIO UNIONS 
BEGIN MERGER STUDY 


The Amalgamated Meat Cutters and 


Butcher Workmen (AFL) and the 
United Packinghouse Workers (CIO) 
announced this week that a permanent 
committee had been set up to work 
for “eventual organic unity between 
them and in the labor movement gen- 
erally.” Pending the actual merger, 
the committee will cooperate on bar- 
gaining and related matters. 

The committee stated on Thursday, 
that failure of Wage Stabilizer John- 
ston to approve the 9c wage increase 
can lead to a strike affecting the en- 
tire packinghouse industry. The public 
panel studying the issue will report 
Monday to Johnston. Swift & Com- 
pany and other packers called the pro- 
posed raise “fair and reasonable.” 

The UPWA union has scheduled 
noon-hour rallies on Tuesday at all its 
plants at which time a message from 
Ralph Helstein, UPWA president, giv- 
ing the latest status of the wage issue, 
will be read. In the event the wage 
increase is not approved, an emergency 
meeting will be held in Washington on 
Wednesday, attended by representa- 
tives of all UPWA union locals, to dis- 
cuss the action the union will take. 


Export Contracts May Be 
Made at Contract Prices 


The Office of Price Stabilization is- 
sued, March 5, Supplementary Regu- 
lation 9 to GCPR which will allow 
merchant exporters to fulfill contracts 
made prior to the General Ceiling 
Price Regulation. The _ regulation, 
effective March 5, applies to all com- 
modities and materials. 

Under the order, exporters are al- 
lowed to fulfill contracts for export 
sales made before January 26 and 
contracts made between January 26 and 
February 2 which are based on firm 
offers made before January 26. 

Price Director DiSalle said the 
order would not result in any price 
increases in domestic markets but 
would “assist foreign countries and 
businesses to carry out previously- 
undertaken programs that are based in 
whole or in part on American mate- 
rials.” 


Ceiling on Regular Lambs 
Applies to Spring Lambs 

In reply to inquiries from the meat 
industry concerning the ceiling price 
for spring lambs under existing ceil- 
ing price regulations, the Office of 
Price Stabilization made the following 
announcement this week: 

“In determining the ceiling price of 
spring lambs the GCPR establishing 
the ceiling price, grade for grade, for 
regular lambs, will apply. For example, 
choice spring lambs will carry the same 
ceiling price as other choice lambs and 
each other grade of spring lambs will 
be priced the same as corresponding 
grades of regular lambs.” 
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Announce Ceilings 
on Tallows, Greases 











The Office of Price Stabilization an- 
nounced on Friday price ceilings on 
tallows and greases considerably lower 
than current levels. Maximum prices, 
f.o.b. producer’s plant in cars or trucks, 
are as follows: Edible, 16%c¢; indus- 
trial fancy, 15%c; fancy, 15c; choice, 
14%c; renderers’ and packers’ prime 
or extra, 14%c; special, 14%c; No. 1, 
14c; No. 3, 13%¢; No. 2, 13c; choice 
white grease, 14%c; A-white, 14%c; 
B-white, 14%c; yellow, 13%c; house, 
13%c; brown, 12%c. These prices were 
contained in Amendment No. 2 CPR 6, 
effective March 12. 

Contracts made before March 12 may 
be carried out according to terms; 
however, higher costs cannot be passed 
along by the purchaser. 

The order sets up the following al- 
lowances: %c for packaging in return- 
able drums, barrels or tierces; 1%c 
in non-returnable drums, barrels or 
tierces, and 4c for preparation for ex- 
port shipment. 

Maximum prices for fat-bearing ani- 
mal material are the highest at which 
the material was delivered to a pur- 
chaser of the same class in the period 
November 7 to December 7, 1950. 


Hide Futures Trading to 
Be Resumed on March 12 


Trading in hide future contracts will 
be resumed on March 12. Trading for 
1951 old contracts and April 1951 new 
contracts will be limited to the liquida- 
tion of open contracts. No bids or offers 
or transactions will be recognized at a 
price to exceed 30.94¢ for old contracts, 
delivery months, and 29.75c for all new 
contracts, delivery months, 


Urge Packers to Save Used 
Packaging Materials 


To help offset a severe shortage of 
corrugated boxes, brown wrapping pa- 
per and bags, the Midwest Consumers 
of Waste Paper are urging all users of 
these materials to save them. Only 
about 20 per cent of used corrugated 
finds its way back to the mills. In 
view of pressing demands from indus- 
try and greater government require- 
ments, the shortage will grow more 
acute unless the raw materials supply 
is increased. Don’t burn or destroy old 
cartons, etc., but get them back to the 
mills, the waste paper dealers advise. 


Kahn's 1950 Results 


E. Kahn’s Sons Co., Cincinnati, re- 
ported net income for the 1950 year 
at $469,169, equal to $3.13 per share 
on its common stock. This compares 
with the 1949 net income of $456,165, 
or $3.02 per share. The company bal- 
ance sheet as of December 31, 1950, 
listed current assets of $3,827,041 and 
current liabilities of $841,519. 





OPS Describes Stamping 
Requirements for 
Class 2 Slaughterers 


Detailed instructions on the manner 
in which slaughterers are required to 
mark all wholesale cuts of meat under 
Distribution Order 1 (see THE Pro- 
VISIONER of February 17, page 15) have 
been issued by the OPS. Registration 
numbers have been assigned to Class 1 
slaughterers by the national OPS of- 
fice and to Class 2 slaughterers by the 
regional offices. 

Each state has been assigned a code 
number, from 1 through 49, alphabet- 
ically by name of the state, including 
the District of Columbia. Each elig- 
ible Class 2 slaughterer will be as- 
signed a serial number within that 
state and each Class 2A slaughterer, a 
registration number directly related to 
his Class 2 slaughterer’s registration 
number. 

The slaughterer may have his meat 
marking stamp made up in either a 
horizontal or vertical style, provided 
the numerals appear in the following 
order: 1) State code number; 2) Class 
2 slaughterer’s serial number, and 3) 
Class 2A slaughterer’s serial number. 
Stamps must be of sufficient size to be 
legible but exact measurements are not 
prescribed. 


March Advertising Features 
Economy-Way-to-Buy Ham 

With Easter coming on March 25 
this year, March advertising of the 
American Meat Institute’s Meat Edu- 
cational Program emphasizes the econ- 
omy, variety and nutritional value of 
ham for the holiday. 

A timely service advertisement show- 
ing how to get three fresh-cooked 
meals from a shank half of ham ap- 
pears in the March issue of Good 
Housekeeping and Ladies’ Home Jour- 
nal, out February 20 and 28 respec- 
tively. A colorful advertisement repro- 
ducing, in an Easter setting, ham with 
all of its appetite appeal and inform- 
ing the public of its nutritional values 
will appear in Look magazine, March 
27 issue (out March 13) and Life mag- 
azine, March 19 issue (out March 16). 


Johnston Rules on 
White Collar Pay Raises 


Economic Stabilizer Johnston on 
Thursday issued a new wage control 
order further amending the January 
25 pay freeze. The order, dealing with 
“tandem” pay boosts, permits salaried 
workers to get raises in line with those 
granted union workers in their plants. 


Wholesale Grocers Meeting 


A number of meat packers are plan- 
ning exhibits for the annual convention 
of the United States Wholesale Gro- 
cers’ Association, opening April 22 at 
Miami Beach, Fla. In connection with 
it the third annual Food Distribution 
Exposition will be held. 
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New Omaha Beet Plant in Operation » 


MAHA Packing Co. of Omaha is 

building up the slaughter rate in its 
new two-bed beef killing plant which 
was completed during October, 1950. In 
recent months beef killing capacity of 
Omaha as a whole has been increased 
by at least six beds. 

The federally-inspected plant, which 
is shown above, is of brick and concrete 
construction with the offices, dressing 
rooms, hide cellar and inedible depart- 
ments on the basement level and the 
killing department and coolers located 
on the first floor. 

Split brick has been used for flooring 
in the two-bed killing, edible offal and 
condemned rooms and walls are fully 
or partially tiled. Refrigeration units 
are of the water defrost type and dry 
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coils are employed in the beef holding 
cooler. The plant has a two-car capac- 
ity freezer. 

At present all inedible material is 
handled by an outside renderer, but 
space has been allotted and is in readi- 
ness for the installation of melters and 
a blood dryer. Blood is coagulated in 
the plant before it is turned over to 
the renderer. Steam is furnished by a 
175-h.p. boiler which can be fired with 
either gas or oil. 

The Omaha Packing Co. was founded 
in 1919 by the late I. Raznick. Officers 
of the firm are Jack Raznick, president; 
Harry Raznick, vice president; 
Morris Raznick, secretary, and 
Joe Raznick, treasurer. The firm 
does a carlot beef shipping busi- 


ness, primarily to markets in the East, 
and handles all types of cattle. 

Most of the equipment for the plant 
was supplied by The Globe Company, 
Chicago, Refrigeration Economics Co. 
of Canton, O., furnished the cooling 
units and Jamison Cold Storage Door 
Co. the cooler doors. Toledo scales are 
used throughout the plant and split- 
ting is done with a Best & Donovan 
saw. 

Willis Regeir, Omaha architect, de- 
signed the plant with the Raznick broth- 
ers, many of whose ideas are embodied 
in layout and construction. 





EXTERIOR AND INTERIOR VIEWS of the 





new plant of the Omaha Packing Co. at that 
Missouri River meat packing center. Glass 
block is used in windows at washing and 
shrouding end of killing floor and steel sash 
elsewhere. Doorway on ground floor level 
(right center) permits trucks to enter to load 
hides and other inedible material. Photo- 
= at the top of the page is by Omaha 

aily Journal Stockman; others are by NP. 
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Some Practical Ways to Prevent 
Discoloration in Canned Meats 


By O. C. JOHNSON and L. J. FROST 


Research Department, Continental Can Company, Inc. 


VERY meat canner has at some 

time experienced discoloration in 

one of his products. Fourteen 
such instances have been reported to 
our laboratory in the past five years, 
all from different canners. A review 
of some of the factors involved may 
serve to minimize future economic loss 
by pointing out precautions which 
every canner should observe. 

We will consider only discoloration of 
the product since staining of the con- 
tainer is not usually objectionable. The 
types of discoloration most frequently 
encountered are (1) metallic sulfide dis- 
coloration, commonly black or dark 
brown, (2) iron salts other than sul- 
fides on the surface of non-sterile 
luncheon meat usually brown in color, 
and (3) the fading of surface color 
which commonly occurs due to oxida- 
tion. There have been isolated in- 
stances of other types of discoloration 
such as that caused by the canning of 
a product already discolored (green 
sausage) by the presence of an exces- 
sive amount of the curing agent, so- 
dium nitrate, or by the presence of 
tannins. This discussion, however, will 
be limited to the most common type, 
which is the black or dark brown dis- 
coloration due to metallic sulfides. 

Ordinarily a black discoloration will 
result in a canned meat product when 
iron in solution combines with sulfides 
under conditions favorable to the pre- 
cipitation of iron sulfide. In practice, 
the interrelation of the factors respon- 
sible for the trouble may be more com- 
plex than is originally assumed from 


AVTULUUAUONAEAAERGA LA 


Of vital interest to every meat 
canner is the problem of discolora- 
tion. Reproduced here is a paper 
presented before the National Can- 
ners Association convention in Chi- 

cago in which Messrs. Johnson 
and Frost have examined the 
chemical reactions which cause 
discoloration from both the metals 
and product formula standpoints. 
They offer practical suggestions 
for tracking down and eliminating 
the causes of discoloration. A 
bibliography is at end of article. 


the simple chemical reaction which has 
been mentioned. 

The metals responsible for the black 
or brown discolorations are usually 
iron and/or tin or a combination of iron 
and/or tin and copper. They may be 
derived from the equipment used such 
as meat trucks, tanks, kettles, chutes, 
filling machines or pipe lines. Although 
black iron equipment finds widespread 
use in meat canning plants, it may 


LOOKING FOR traces of metallic discolora- 
tion, O. C. Johnson, chief, Continental's meat 
products section, and Dr. R. E. Henry, chief, 
analytical section (left photo) prepare sam- 
ple of discolored meats which they will re- 
duce to ashes. At right, Johnson places a 
carbon electrode sample holder containing 
ashened meat in a spectrograph. The color 
spectrum caused by passing direct current be- 
tween electrodes is registered on photographic 
plate and interpreted for trace metals. 


cir- 


cause discoloration under certain 
cumstances. 

Rusting should be prevented as much 
as possible by careful oiling of the 
equipment with refined mineral oil 
when it is not in use. Copper-bearing 
metals such as brass or bronze should 
be avoided. The presence of copper in 
a product is particularly harmful due 
to the fact that it apparently catalyzes 
the formation of iron sulfide. 

Stainless steel, aluminum, and sim- 
ilar metals are highly recommended for 
all metal equipment or handling sur- 
faces due to their resistance to cor- 
rosion or oxidation. Although metallic 
contamination from the equipment is 
usually due to the presence of oxides 
resulting from the reaction of iron or 
copper with the air, it may originate 
from improper cleaning methods which 
result in the presence of other metallic 
salts such as phosphates or sulphates.’ 

It is not always easy to find the 
source of metallic contamination. In 
one instance, intermittent discoloration 
occurred and 10 ppm copper was found 
in the discolored portion. By careful 
observation the canner was able to 
locate the source of copper. A very 
small amount of brine had dripped from 
a corroded brass valve directly into a 
vat of cured meat. 

The concentration of iron in the dis- 
colored portion of a canned meat may 
be readily determined and compared to 
that in a normal portion but from this 
a figure cannot be set at which one 
would expect discoloration to occur be- 
cause of the other variables involved. 
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The catalytic effect of copper in pro- 
ducing iron discoloration is an impor- 
tant factor which should not be over- 
looked. For example, the discolored 
portion of a sample of bulk sausage 
was found to contain 40 ppm iron and 
1 ppm copper. The copper was derived 
from a filling machine which had not 
been recently used, and the first part 
of the run was badly discolored. Tests 
demonstrated that 100 ppm iron could 
be added to a sample without causing 
discoloration if copper were absent. 
Chromium plating of the bronze parts 
of the filler was effective in preventing 
discoloration. Plating does wear off 
and must be inspected regularly to pre- 
vent difficulty. 

The container used for canned meats 
is made of steel with a relatively thin 
coating of tin. A tin coating on a steel 
base plate can theoretically protect the 
base from corrosion by forming a per- 
fect seal over the steel, and as such 
would provide mechanical protection. 
Complete protection of this nature is 
impractical. All tin plate has a slight 
degree of porosity depending upon the 
type of tin coating, i.e., electrolytic or 
hot dipped and the thickness of the 
coating on the steel base plate. Even 
with the best tin coatings for complete 
coverage of the steel base plate abso- 
lute perfection is never obtained. 

Under normal conditions when meat 
is processed in a plain (unenameled) 
can, some tin and iron go into solution. 
However, under the special conditions 
existing inside the container, the tin 
becomes anodic to the steel in a rela- 
tively short time and protects it from 
further corrosion. These dissolved met- 
als are usually insufficient to produce 
discoloration of normal meat, although 
the container may be stained with 
brown tin sulfide or black iron sulfide. 
Under abnormal circumstances, the dis- 
coloration may be transferred to or 
form on the product. Such an instance 
came to our attention not long ago. 

Millions of cans were used during 
the war for packing Vienna sausage 
for the Army. These cans were not 
enameled inside and the same specifi- 
cations for the product were used by 
several different packers without dis- 
coloration resulting. In the one case 
where trouble was encountered the 
sausage was discolored where it was 
in contact with the side of the can. A 
thorough check was made for copper 
in the equipment or in the material 
used. The concentration of trace metals 
in the discolored portion was low ex- 
cept for tin. It was noted that the 
product was very difficult to remove 
from the can having apparently stuck 
to the sides of the container. The 
staining of the side of the container 
was also more severe at each of the 
interfaces between the sausage and 
the brine, each sausage leaving two 
streaks down the side of the can. It 
was theorized that the sausage fit so 
tightly that a series of cells were 
formed and that corrosion was accel- 
erated due to a variance in oxygen ten- 
sion. Since the discoloration seemed to 

(Continued on page 28.) 
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Packer Meets 
Expansion 


Challenge 


K cerine PACE with the 
nation’s most rapidly growing section, the 
Southwest, the Roegelein Provision Co., 
San Antonio, Tex., has expanded its facil- 
ities. To supply its increasing market 
with processed items, the firm built a new 
building which contains added space for 
the provisions line and increased slaugh- 
tering and freezing capacity. 

Better pens for holding livestock are 
shown in the construction stage in the 
top photo. The pens have rough concrete 
flooring to give the animals maximum 
footing and steel reinforced posting for 
fence construction. Cooling means to dis- 
sipate excess animal heat prior to, slaugh- 
ter will be installed. 

The second photo shows the exterior of 
the new addition. Below it appears the 
newly acquired dunker-pusher type scald- 
ing vat, with the bleed area visible direct- 
ly to the rear. Part of the plant’s new 
sliced bacon department can be seen in 
the next picture. Currently, Roegelein 
packages pound units, using a greaseproof 
baseboard which is then overwrapped with 
printed, sheeted and hand-sealed cello- 
phane. Bacon and pork sausage are the 
firm’s two items introduced in consumer- 
size packages. 

The plant’s sharp freezer, shown below, 
is cooled by means of overhead ammonia 
coil banks. Roegelein processes a sizeable 
volume of 4-way boneless beef for the 
armed forces, boxes of which can be seen 
here. Although the freezer is located on 
the top floor, it is serviced by its own 
elevator. 

Roegelein officials mainly responsible for 
this expansion program are H. L. Child- 
ress, executive vice president and Wm. 
Roegelein, president. 
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LONSOLIDATED Lithographing Corporation 


MEMBER OF THE POINT OF PURCHASE ADVERTISING INSTITUTE 
Main Office and Plant: 1013 Grand Street, Brooklyn 6, N. Y. 
Sales Offices in Philadelphia, Chicago, Louisville and Tampa. 
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True ... with this exception. Our displays, labels and 


packagings are always stopping tides.. the tremendous 


tides of shoppers flowing in and out of stores all over America. 


make ‘em stop.. step up to the counter .. . and wait their 
turns to buy. Leg-work, brain-work and know-how do it. 
Consolidated’s Marketing Division pounds pavements to get 
the facts about product and market. Gray matter and the 
experience of our creative specialists translate these facts 
into point-of-purchase aids that give products a definite 
competitive advantage. Could your line use a boost like this? 


If so, then it’s time for you to phone Consolidated. 


No obligation, of course. 
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Consolidated’s point-of-purchase aids have what it takes to 


4 
+ 





cn -cuse antes enn doen hbnmiei 


Frozen foods, being but a part of gro- 
cery sales, get little display. Seabrook, 
however, wins many showings with this 
“Farmer” unit. Created by Consolidated, 
it’s offered in 3 sizes and so is suitable 
for complete windows, partial windows 
or counters. 





a 
ichintinttesieioniis-eseaneadesbaaiinal-tipiitn sai 


For years Stahl-Meyer supplied costly 
empty tins to retailers for display pur- 
poses. These dummy packages, as cre- 
ated by Consolidated, are made of light 
cardboard. They effectively simulate the 
real tins formerly used—at a fraction of 
their cost. They ship flat, too, 
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TRENDS AND 


IDEAS 





“Porkette” Pioneers New Prepak Line 


OW important are specialty items? 

“Plenty,” would be the answer of 
officials of the Peters Meat Products, 
Inc., St. Paul, Minn. Two years ago 
this sausage kitchen introduced roasted 
Porkettes in consumer-type packages. 
Accepted favorably by the public, Pork- 
ettes became the charging interference 





that cleared the way for 28 other items 
in the Peters’ repertoire that are now 
sold in self-service cases. 

Acceptance of Porkettes has spread 
until they now are one of Peters’ sales 
leaders, tonnage-wise. The plant has 
plans to convert one of its smaller 
kitchens to exclusive Porkette produc- 
tion, but has deferred action because 
of the uncertainty of building under 
the present economy. This plant was to 
be under federal inspection with na- 
tionwide distribution. Another expan- 
sion plan for remodeling Peters’ main 
plant at a cost of $300,000 has also 
been set aside temporarily. 

The success of the roasted Porkette 
was not left to chance. Plant officials 
realized that production of a good spe- 
cialty item does not by itself assure 
success. The customer must somehow 
be made to taste the item before its 
own good quality will result in repeat 
sales—the key to volume merchandis- 
ing. 

Radio advertising, supported by lo- 
cal newspaper ads, was the media 
chosen to create consumer demand for 
the new product. “Stairway to Star- 
dom,” a weekly half-hour amateur 
show was staged under the direction of 
Cedric Adams, a leading northwest ra- 
dio personality. Mainstay of the cam- 
paign, this show was aired over WCCO, 
local Twin Cities outlet for CBS, and 
was supplemented by spot announce- 
ments and TV promotion. The amateur 
show is still sponsored by the kitchen. 


A good product and good advertising 
make a winning team. 

The roasted Porkettes are packaged 
in a Marathon tray which is printed in 
orange and white, typical Peters’ col- 
ors. Cellophane, printed with the firm’s 
trademark, a porker head topped with 
a Robin Hood cap, is overwrapped by 


SHOWN INSPECTING a 
roasted Porkette package 
are R. E. Peters, secretary; 
W. F. Peters, president 
and W. R. Peters, assist- 
ant superintendent. It is 
estimated that about |,- 
000,000 Ibs. of Porkettes 
have been merchandised 
since the product was in- 
troduced two years ago. 
The Porkette is a special- 
ly smoked and heat proc- 
essed pork sausage. 


a Hayssen machine. The white and or- 
ange color scheme is also used on the 
32 trucks in the company fleet. 
Twenty-eight of Peters’ 52 sausage 
products are packaged in consumer 
units. Of these, only wieners are 


packed in conventional 1-lb. sizes. 
Based on a greaseproof board, the wie- 
ners are hand-overwrapped and sealed 
with clear cellophane. Braunschweiger 
also is put up in 1-lb. cellulose casing 
units. Other items are prepared in 
chub-type units which have a stated 
catch weight of 10 oz. to 1 Ib. 

William F. Peters, plant president, 
said that the chubs have a wide prefer- 
ence among Twin City housewives, 
most of whom live’ in privately owned 
residences. They like the one-piece 
cuts for they can use small portions at 
a time and still have fresh meat left. 


Kuhner Packing Company 
Announces Unusual Contest 


The Marhoefer Division of Kuhner 
Packing Co., Muncie, Ind., recently an- 
nounced a six-week contest in which 
householders in Muncie and surround- 
ing areas will compete for 53 prizes by 
telling why they “prefer to buy Mar- 
hoefer government inspected meats.” 
First prize is a year’s supply of Mar- 
hoefer meats, the maximum amount 
being based on the Department of Ag- 
riculture’s average for a family of four. 
Second prize is a three-month supply 
and third prize a one-month supply. 

In order to enter, contestants must 
save letter stamps obtained by buying 
Marhoefer meats until they have all the 
letters contained it. the Marhoefer 
name, then attach them to their entry. 


Swift Adds New Baby Food 


Liver and bacon in strained form for 
babies and chopped form for juniors is 
being distributed nationally by Swift & 
Company. The meats, in the 3%-oz. 
can, are the seventh item of the Swift 
line which includes beef, lamb, veal, 
pork, ‘heart and liver. 











flavor you'll remember . . . 





JOHN MORRELL & CO. is using a new version of the popular shadow box display 
to spur the traditional Easter ham promotion. Displays are so designed that they will 
have a longer life than the usual Easter point-of-sale pieces. Copy promises: “The 
in the ham you can't forget.” The Morrell piece can be 
used as an easel back on case tops, counters and in windows or on walls. 


. 
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SEND YOUR NUMBERS 


ORDER YOUR STAMPS NOW 
TO MEET APRIL 1st DEADLINE 





OPS DISTRIBUTION Class 1 Slaughterers 

ORDER 1 REQUIRES Legend Stamps .......................... $3.50 Ea. 
MARKING EVERY Class 1A Slaughterers 
WHOLESALE CUT! Legend plus Number Stamps....$6.00 Ea. 


Class 2 Slaughterers 


SPECIAL STAMPS 2-Line Registration Stamps......$4.85 Ea. 
REQUIRED Class 2A Slaughterers 


3-Line Registration Stamps......$6.75 Ea. 


by Class 1A, Class 2 and 2A bem i ive 3rd ne on fone. 
slaughterers. ais cue a alae duae or 


Our stamps conform to OPS reg- —— 


GREAT LAKES STAMP & MPG. CO. 











Julian 


SMOKEHOUSES 
are proven performers! 


Julian’s expertly engineered de- 
pendability and trouble-free per- 
formance are just two of the built- 
in features that give Julian owners 
peace of mind even in these days 
of uncertainty. JULIAN SMOKE- 
HOUSES can be counted on for 
peak performance for the dura- 
tion of any emergency. Many of 
the country’s leading packers are 
relying on JULIAN to keep their 
production up ....and on 
schedule! 


JULIAN ENGINEERING COMPANY 


319 WEST HURON STREET 
CHICAGO 10, ILLINOIS 














BRIEFS ON DEFENSE 
POLICIES AND ORDERS 














STEEL: NPA has put into effect a 
20 per cent cutback in steel for dur- 
able goods in the second quarter of this 
year compared with the first two quar- 
ters of last year. 

COPPER AND ALUMINUM: NPA 
has abandoned a proposal to restrict 
uses of these metals by durable goods 
manufacturers to 75 and 65 per cent, 
respectively, of base period consump- 
tion. 

TIN: Government buying for stock- 
pile will be discontinued until the 
world price reaches a “reasonable 
level,” the General Services Adminis- 
tration announced. 

RUBBER: An NPA order cuts back 
the amount of natural rubber available 
for civilian products in March to 
30,000 long tons, against a 35,000-ton 
average for January and February. 
More synthetic rubber will be allowed 
for civilian products. 

OFFICE SUPPLIES: DO ratings can 
be issued for office equipment and sup- 
plies. 

TOOLS: NPA has asked tool and die 
makers to notify it if they are having 
difficulty getting materials. 

WAR PLANTS: NPA is preparing 
an order that would give builders of 
“essential” plants priorities for get- 
ting machine tools, industrial equip- 
ment, building materials and repair 
parts. 


Dietitian Tells Value of 
Meat for Sick Patients 


From an era in which hospital diets 
were often so restricted as to be nutri- 
tionally inadequate, we have within the 
past 30 years progressed to one of 
scientific feeding. And with this evolu- 
tion in feeding methods, the value of 
meat for hospital patients is being in- 
creasingly recognized. These are points 
given emphasis by Mary M. Harring- 
ton, assistant director, and director of 
dietetics of the Harper Hospital, De- 
troit, in an article appearing in the 
current edition of Food and Nutrition 
News, published monthly by the Na- 
tional Live Stock and Meat Board for 
those in the professional field, including 
physicians, dentists, dietitians and 
others, 

Miss Harrington states that it was 
formerly believed that a sick patient 
could not tolerate foods ordinarily 
eaten when he was well. Meat broth, 
for example, was given instead of 
meat, and although the broth had an 
excellent flavor, much of the protein of 
the meat used in its preparation had 
been lost. Today, the patient is no 
longer kept on a fluid diet for a long 
period, but is given solid food as soon 
as possible—usually a high protein diet. 
In that connection she says, “Meat, 
being a popular food, will be eaten in 
greater amounts and more frequently 
than some of the other protein foods.” 
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Wilson's Oklahoma City Plant Scores Record Low | 


Accident Rate to Win 


The second annual meat packers 
safety contest sponsored by the Na- 
tional Safety Council has concluded an- 
other successful year. Contestants re- 
duced their yearly frequency rate by 
five per cent. William N. Davis, staff 
representative of the National Safety 
Council, who announced the results, 
said the reduction is doubly significant 
in view of the low rate the contestants 
previously had. 

The 1950 frequency rate for all con- 
testants was 9.89 compared with 10.37 
in 1949. 

Eighty-five plants completed the 1950 
contest, seven more than in the previ- 





William Davis, NSC representative, and Ar- 
thur Schmuhl, safety director, Wilson & Co., 
preview results of 1950 safety contest. 


ous year. The plants worked a total of 
186,000,000 man hours and had a total 
of 1,838 injuries. This represents an 
increase of 2 per cent in man hours 
worked and a reduction of 2 per cent 
in injuries compared with the 1949 
contest. 

Again, three plants in the small 
slaughter plant division had perfect 
safety records. These plants worked a 
total of 706,000 hours without an acci- 
dent. 

In Division 1, Group A, which in- 
cludes slaughtering and meat packing 
plants with more than 300,000 man 
hours per month, the Wilson & Co. 
Oklahoma City plant, with a frequency 
rate of 1.06, lowest yet attained, was 
first. Swift & Company’s Kansas City 
plant, last year’s winner, placed second 
with a rate of 1.77 while Swift’s South 
St. Joseph plant, with 3.84, was third. 
The highest rating in this division was 
17.28. Compared with last year, this 
division had the greatest reduction in 
frequency rate, lowering its rate from 
9.44 to 8.37, a frequency drop of 10 
per cent. 

In Group B, slaughtering and meat 
packing plants with 100,000 to 300,000 
man hours per month, there was lively 
intra city rivalry in Los Angeles. 
Swift’s unit in that city had a rate of 
3.40 which took first while Wilson’s Los 
Angeles unit was second with a 4.00 
rate. Third place went to the Swift 


Safety Council Contest. 


Canadian Co., Ltd. plant at Toronto 
whose rate was 4.15. 

In Group C, slaughtering and meat | 
packing plants with less than 100,000 | 
man hours per month, three plants 
with a perfect no lost time accident rec- 
ord, shared top honors. The plants are 
Swift units at Scottsbluff, Nebr., Ocala, 
Fla., and Hallstead, Pa. 

As in the 1949 contest the highest | 
frequency rate of 70.30 came within 
this grouping. However, to packers | 
who are prone to defend poor safety rec- | 
ords on the basis of limited operations, | 
Davis points out that 42.5 per cent of 
the contestants in this group had ex- 
perience rates below 10.00 and 77.7 per 
cent actually had rates below 20 per 
cent. Clearly, a good safety record is 
largely a matter of top management 
interest, he stated. 

In Division II, the processing and 
manufacturing plants, the Peter Eck- 
rich & Sons, Inc., plant at Kalamazoo, 
Mich., took first honors with a 1.79 fre- 
quency rate, while their Fort Wayne, 
Ind. plant, with 8.59, was second. The 
third place plant was Albert F. Goetze, | 
Inc., Baltimore, which recorded an 18.40 
rate. 

Besides the 12 awards which will be | 
mailed to the first three place winners 
in the near future, the National Safety 
Council also is awarding certificates to 
24 plants which bettered their 1949 
safety figures over the prior year, 
Davis said. The plants which won or 
bettered their safety record constitute 
42.1 per cent of the participating 
plants. 

Davis stated that the third year’s 
meat packers safety contest is now 
under way. Any meat packer or sau- 
sage manufacturer interested in better- 
ing his safety record through active 
participation in the contest is invited 
to join and is urged to contact Davis 
at the National Safety Council, Chi- 
cago. 


Armour Book Helps Dealers 


Plan Store Openings 


“Make It a Grand Opening,” a new 
booklet for retailers planning food 
store openings, has just been published 
by Armour and Company and is avail- 
able to dealers at no cost from the 
company’s merchandising department. 
The 27-page booklet is based on a study 
made by Armour’s sales organization 
of hundreds of actual store openings in 
every part of the country. It reviews 
ten actual promotions successfully used 
by dealers in their store openings. 


IFT Annual Meeting in June 


The dates and general plans for the 
eleventh annual conference of the In- 


stitute of Food Technologists have been | 


announced. The meeting will be held 
at Hotel New Yorker, New York city, 
June 17 to 21. 
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Hayssen holds down 


The Hayssen gives you better 
wrapping at lower cost. Fully 
automatic it replaces costly 
hand wrapping. 

Provides exact registration of 
printed overwraps. Operates 
quietly at a high production 
rate. Gives you dependable per- 
formance, long service. 

Backed by 40 years of wrap- 
ping machine experience. Write 


today for further information. 


HAYSSEN MFG. COMPANY 
SHEBOYGAN, WISCONSIN 
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RLECTRNC EYE WRAPPING MACHINES 
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You Get Advanced Design and Precision Manufacture Now 
—but the Stamina and Reliability Haven’t Changed a Bit 


Things have changed a lot in refrigeration since this 1900- 
model Vilter Compressor was installed—but the old girl is still 
running, and most of her original parts are still with her. 
Refrigeration engineering and design have advanced, styling 
has changed. But the Vilter concepts of painstaking care and 
honesty in manufacture are as strong as ever. 


Ask owners of Vilter Compressors, and they’ll tell you that 
they have less trouble...spend less money on their Vilters, 
whether the machines are 10, 20, or 40 years old. The reduction 
in wear, the careful balance of elements that make these 
records possible are engineered and built into every Vilter 
Compressor from the frame casting on up. 


Vilter’s experience from the beginnings of commercial re- 
frigeration is available to you through your Vilter representa- 
tive. He can show you how to get more efficient refrigeration 
with Vilter equipment, and he’ll stay with you later and show 
you how to keep it that way. Get in touch with him now. 


MILWAUKEE 7, WISCONSIN 


Ammonia and Freon Compressors @ Pak icers © Evaporative and Shell and Tube 


Condensers @ Pipe Coils @ Valves and Fittings 
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REFRIGERATION and AIR CONDITIONING 


THE VILTER MANUFACTURING COMPANY 

















RECENT PATENTS 


The information below is furnished 
by patent law offices of 
LANCASTER, ALLWINE & 
ROMMEL 


468 Bowen Building 

Washington 5, D. C. 
The data listed below are only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys 
for manufacturers and/or inventors. 
Complete copies may be obtained 
direct from Lancaster, Allwinc & 
Rommel by sending 50c for each 
copy desired. They will be pleased to 
give you free preliminary patent 
advice. 











No. 2,536,834, HAM PACKAGING 
BAG, patented January 2, 1951 by 
James A. Baker, Milwaukee, Wis., and 
Frank A. Hunter, jr., Clayton, Mo. 

A tapered ham packing bag is pro- 
vided employing a trapezoidal wrapper, 
with the acute angled corners of the 
base removed. 

No. 2,536,268, ADJUSTABLE 
SLAUGHTERING CRADLE, patented 
January 2, 1951 by Clyde E. Dillon, 





Kansas City, Mo., assignor, by mesne 
assignments, to Raymond H. Starr, 
Kansas City, Mo. 

This cradle is adapted to facilitate 
legging and siding of beef as well as 
skinning of hogs. 

No. 2,537,003, MEAT-SEPARATING 
GRID FOR MEAT TENDERING AP- 
PLIANCES, patented January 9, 1951 
by Harold C. Boettcher, Chicago. 

More specifically, the invention re- 
sides in means for attaching the meat- 
separating grid to the knife-holder of 
the meat tendering apparatus described 
in the Boettcher patent 2,464,634. 

No. 2,537,948, BEARING SEAL FOR 
MEAT GRINDERS, patented January 
16, 1951 by James D. Brown, Toledo, 
Ohio; assignor to Toledo Scale Co., To- 
ledo, Ohio, a corporation of New Jer- 
sey. 

The invention relates to seals em- 
ployed in the driving mechanism of 
meat grinders. 

No. 2,538,002, CONTAINER FOR 
AND PROCESS OF PRESERVING 
PERISHABLE FOODSTUFFS, pat- 
ented January 16, 1951 by Carroll R. 
Irons and George W. Stanton, Midland, 
Mich., assignors to The Dow Chemical 
Co., Midland, Mich., a corporation of 
Dela 


ware. 
A flexible bag is provided, suitable 


for enclosing foodstuffs and is made of 
a copolymer of from 90 to 92 per cent 
vinylidene chloride and corresponding- 
ly from 10 to 8 per cent acrylonitrile, 
wherein the submicroscopic crystallites 
have planar orientation, characterized 
by retention of dimensions at temper- 
atures up to 50 degs. C. and by shrink- 
ing at least 30 per cent when heated 
in water at 85 degs. to 100 degs. C. 


No. 2,537,387, SLAUGHTERING 
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PEN, patented January 9, 1951 by Al- 
bert Wnetrzak, Chicago. 

The leg board of this pen is turnable 
as well as movable vertically. 


No, 2,531,105, STEAK TREATING 
MACHINE, patented November 21, 
1950 by James D. Brown, Toledo, Ohio, 
assignor to Toledo Scale Company, To- 
ledo, Ohio, a corporation of New Jer- 
sey. 

This machine includes a treating roll 
comprising a number of spaced disk- 
like toothed cutting knives and a meat 
guide having a number of parallel 
guide wires extending one between each 
adjacent pair of knives, the guide 
wires being semicircular in cross sec- 
tion where passing between adjacent 
knives, the flat sides of the guide wires 
being turned outwardly away from the 
centers of these knives. 

No. 2,534,166, MEAT TENDERING 
MACHINE, patented December 12, 
1950 by Walter W. Gierke, Oscar E. 
Brownsey, and Veryl F. Frye, La 
Porte, Ind., assignors to U. S. Slicing 
Machine Co., Inc., La Porte, Ind., a 
corporation of Indiana. 

Bearings for the shafts supporting 
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the knife blades of this machine may 
be locked in shaft-supporting positions, 
by the use of adjustable knobs. 

No. 2,538,025, CONTAINER FOR 
AND PROCESS OF PRESERVING 
PERISHABLE FOODSTUFFS, pat- 
ented January 16, 1951 by Garnett V. 
Moore and Carroll R. Irons, Midland, 
Mich., assignors to The Dow Chemical 
Co., Midland, Mich., a corporation of 
Delaware. 

Here the bag is made of a copolymer 
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of from 70 to 77 per cent vinylidene 
chloride and from 30 to 23 per cent 
vinyl chloride, wherein the submicro- 
scopic crystallites have planar orien- 
tation, characterized by retention of 
dimensions at temperatures up to 50 
degs. C. and by shrinking at least 30 
per cent when heated in water at 85 
degs. to 100 degs. C. 

No. 2,538,073, SLICING MACHINE 
SUBSTANCE CARRIAGE, patented 
January 16, 1951 by Carl T. Zimmer- 
mann, Old Greenwich, Conn., assignor 
to Globe Slicing Machine Co., Ine., 
Stamford, Conn., a corporation of New 
York. 

A fixed wing plate and a removable 
wing plate are provided for the car- 
riage and their front faces constitute 
the substance-supporting surfaces. Spe- 





cial devices are provided to retain the 
movable plate normal to the gauge 
plate of the machine. 

No. 2,539,448, COMMODITY CHOP- 
PER CASING, patented January 30, 
1951 by Arnold W. Lundell, East Port- 
chester, Conn., assignor to Globe Slic- 





ing Machine Co., Inc., Stamford, Conn., 
a corporation of New York. 


Specifically, the inventor aims to 
axially align the outer bearing for the 
feed screw in a meat chopper casing 
with the chamber for receiving the feed 
screw being substantially co-extensive 
in area from one open end to the other 
and with the inner bearing for such 
feed screw in a supporting bracket and 
thus closing the passage for the feed 
screw. , 

No. 2,542,153, MEAT SLICING MA- 
CHINE. This device was patented Feb- 
ruary 20, 1951 by John McMillan, 
Coventry, England. 

A novel supporting base is provided 
for a slicing machine of the kind includ- 
ing a rotatable knife operating in con- 
junction with a reciprocable table for 
supporting the meat to be sliced. 
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MADE ONLY BY 


PRESERVALINE MANUFACTURING CO., FLEMINGTON, N. J. 
ESTABLISHED 1877 
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PERSONALITIES 


and Events 


OF THE WEEK 


» Ernst Neuer, sr., partner in the Neuer 
Bros. Meat Co., Kansas City, recently 
celebrated his fifty-seventh anniversary 
with the company. Neuer and his 
brother began the business in 1894. 
The brother was killed in an explosion 
at the plant in 1916. Although Neuer 
is 76 years old and nearly blind as a 
result of the 1916 explosion, he is still 
active in the business. He came to the 
United States from Germany in 1892. 
Two nephews are partners in the busi- 
ness. 

Keller Bros., St. Helena, Calif., plans 
to remodel and enlarge its killing floor 
and edible offal department. A new 
freezer will also be added to the pres- 
ent plant. 

Eugene T. Rainey, 62, general man- 
ager of the Omaha office of Swift & 
Company since 1943, died unexpectedly 
recently. He had been with the com- 
pany 49 years. His first job was as 2 


$4 per week messenger. Before going 
to Omaha Rainey managed Swift plants 
at Winona, Minn.; Evansville, Ind.; 
St. Louis, Mo. and Los Angeles, Calif. 
®The annual meeting of the South 
Carolina Meat Packers Association was 
held recently in Columbia, S. C. An- 
drew Griffith of the Southland Pro- 
vision Co., Orangeburg, was elected 
president. William Balentine, Balen- 
tine Packing Co., Greenville, was elect- 
ed vice president and Henderson Bar- 
nett of the Greenwood Packing Co., 
Greenwood, treasurer. The next regu- 
lar meeting will be April 9. 

»Elmer R. Eck, president, Scandia Sau- 
sage Co., Minneapolis, is on an ex- 
tended tour of the Scandinavian coun- 
tries. Managing the plant during his 
absence is Rubin Wadenius, secretary- 
treasurer. Wadenius recently reported 
that the company has installed a new 
burglar alarm system since it had been 
troubled considerably by petty rob- 
beries. 

Alta Meat Co., Dinuba, Calif., has 
acquired the Reliable Sausage Co. plant 
at Hanford, Calif., to be operated as a 
second plant. The concern will manu- 





facture sausage, cure meats and slice 
bacon at Hanford, with total produc- 
tion of all products expected to exceed 
75,000 lbs. weekly. 

» West Coast Meat Co., Castro Valley, 
Calif., has taken over the Hellwig Meat 
Co. plant at Alvarado, Calif., and is 
adding a new cooler to the plant. A 
killing unit will also be added during 
the summer, with the expectation that 
present capacity will be increased up 
to five times by the modernization pro- 
gram. 

»Hopkinson & Haigh, one of the oldest 
meat processors in Philadelphia has 
built a steady demand for its products 
over the years, largely by word-of- 
mouth promotion. The company now 
has five trucks to distribute its prod- 
ucts to retail outlets. Since the busi- 
ness was started 40 years ago, Scottish 
style hams have been the featured spe- 
cialty and are still being processed 
according to a formula brought to this 
country by Thomas Haigh, grandfather 
of the present president, Walter Haigh. 
He, with Benjamin Exley, a cousin, own 
the company today. 

®» Work has been started on a $50,000 


FIFTY-EIGHT MEAT PACKING AND ALLIED INDUSTRY OFFICIALS attended « regional meeting of the American Meat Institute, February 
26, at Hotel Gibson, Cincinnati. H. B. Huntington, Scioto Provision Co., was chairman. A. P. Davies, Merrill Maughan and Charles A. Thomas 
represented the Institute. Attending were: From Scioto Provision Co., Huntington, J. P. Laeufer and Thomas F. MacDonald. From Chas. G. Buchy 
Packing Co.: Chas. G. Buchy, George J. Buchy and Edmund Buchy. From Lohrey Packing Co.: George R. Lohrey. From E. Kahn's Sons Co.: 
Cletus Elsen and Louis E. Kahn. From Findlay Provision Co.: Frank Crates, Scott L. Dysinger and Quentin C. Thatcher. Sucher Packing Co.: - 
Stan Dybvig and H. W. McConkey. J. Fred Schmidt Packing Co.: F. K. Westervelt. Rath Packing Co.: H. L. High. Lima Packing Co.: B. P. 
Moulton and Roy McClaim. Swift & Company: Ernie Laux. Gus Juengling & Son: Gus Juengling, jr., George W. Byers and Gus L. Juengling. 
Armaur and Company: Chas. Hippe and John Dance. H. H. Meyer Packing Co.: Maxwell Dieffenbach, E. C. Skottowe, J. R. Ferguson, 
H. A. Morgenstern, F. A. Norton and Jos. H. Meyer. Ideal Packing Co.: A. N. Goering. Stegner Food Products Co.: Edward J. Stegner. 
W. G. Rehn's Sons Co.: Otto Rehn and Chas. F. Babst. Polar Foods: Delbert Hittle and W. V. Cunningham. Herman Kemper's Sons: H. G. 
Kemper. Braun Bros. Packing Co.: Bob Hoover. J. V. Erbaugh: J. V. Erbaugh and R. E. Bowser. Tepe Sausage Co.: R. J. Tepe. Val Decker 
Packing Co.: F. E. Love. Heine Packing Co.: Clarence Heine. Kingan & Co.: Dale Kelley and C. C. Webster. E. A. Kohl Packing: E. A. Kohl 
and G. A. Beckman. Herman Zumstein Corp.: Herman Zumstein and P. R. Brueckner. C. Obermeyer: Clarence Obermeyer. Val Decker Packing 
Co.: W. B. Decker. Cincinnati Butchers’ Supply Co.: F. W. Stothfang, W. C. Schmidt, Oscar Schmidt and Gus Schmidt. Cincinnati Cotton Pro- 
ducts Co.: S. X. Goldfarb. The Dupps Company: R. L. McTavish. 
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‘addition to the Finkbeiner Packing Co., 


Pine Bluff, Ark. The addition will 
house the company offices, a vault, 
coolers and shipping room, allowing for 
more storage and processing space in 
the plant. 

About 350 attended the annual din- 
ner-dance of the Meat Trade Institute, 
Inc., February 25, at the Plaza in New 
York city. John Krauss of John Krauss, 
Inc., was chairman of the committee in 
charge. Other committee members 
were: Henry Wiebke, jr.. Hugo & 
Wiebke; Andrew J. Deile, Herman 
Deile; George Bitter, Chas. Brandt; 
Ferdinand Schaller, Schaller and Weber, 
and John O’Reilly, Adolf Gobel. 
®Banner Meats and Provisions has 
been established at 3205 W. Dakota st., 
Philadelphia, with George Levey and 
Samuel Greenberg the partners in the 
new business. 

®Elex Engelberg, 73, founder of the 
Engelberg Packing Co., Memphis, 
Tenn., died recently after an extended 
illness. Engelberg, a native of Latvia, 
moved to Memphis in 1913 and opened 
the Southern Meat Co. with the late 
M. I. Fineberg. Later he and four of 
his sons opened the present Engelberg 
Packing Co. 

®Ralph May, a member of the agricul- 
tural relations department of Wilson 
& Co., Chicago, spoke before the Mem- 
phis (Tenn.) Agricultural Club re- 
cently. 

At its recent annual meeting in Bos- 
ton the Refrigeration Research Foun- 
dation elected the following officers for 
1951: Dr. Samuel C. Prescott, chair- 
man of the board; Herbert Farns- 
worth, president; W. A. Sizer, vice 
president; E. George Erickson, treas- 





HERSCHEL RIFKIN, vice president and gen- 
eral manager, Morris Rifkin & Son, Inc., S. St. 
Paul, inspects some of the choice beef sides 
slaughtered at the plant. Rifkin recently an- 
nounced that the company plans to install a 
modern, three-melter rendering department to 
handle inedible rendering. The company's 
president, Morris Rifkin, is at present recuper- 
ating from a long illness. 





urer, and H. C. Diehl, secretary and 
director. It was decided to hold next 


_year’s annual meeting in New Orleans 


sometime in May. Among the new 
members of the Foundation is Victor 
Conquest, vice president and general 
manager, research division, Armour 
and Company, Chicago. 

James E. Walsh of Oscar Mayer & 





Co., president of the Chicago Associa- 
tion of Credit Men, will be guest 
speaker at the annual meeting of the 
Suburban Retail Credit Bureau, March 
13, at Midwest Country Club, Downers 
Grove. His subject will be “Dollars 
and Sense.” 

eE. F. Forbes, president, Western 
States Meat Packers Association, has 
announced several new appointments 
for chaiman and vice chairman of as- 
sociation committees. Thomas Carstens, 
Carstens Packing Co., Tacoma, Wash., 
has been named chairman of the hide 
committee. Allan Peterson, Walti, 
Schilling & Co., Santa Cruz, Calit., 
has been named vice chairman. On the 
tallow and grease committee, Howard 
Nelsen, Pacific Meat Co., Portland, 
Ore., has been appointed chairman, and 
L. B. Liljenquist of the association’s 
Washington staff, secretary. 

®»The market interests at the St. Jos- 
eph Central Public Livestock Market 
recently set up an educational and 
service foundation. Marvin Garner, a 
former county agent and for one year 
associated with Wilson & Co., has been 
appointed director of the foundation. 
&L. A. Henning Co., Saginaw, Mich., 
has announced that it has been forced 
out of business by government price 
ceilings on meat, according to Leonard 
A. Henning, president. He said the 
firm’s stock and equipment will be sold. 
The Henning sausage business was 
founded in 1894 by his father, Charles 
W. Henning. 

»Frank Wetterling has been appointed 
advertising and promotion manager of 
the Frank Schaff Co., Milwaukee, Wis. 
Wetterling was previously in the re- 
tail business. 





Cornhusker Packing Co. Has New Four-Bed Beef Plant in Omaha 





A four-bed federally-inspected beef killing plant in- 
corporating some unusual features has recently been 
placed in operation by the Cornhusker Packing Co. of 
Omaha, Neb. Leo Waxenberg, well-known in the meat 
industry and former operator of the South Omaha Pack- 
ing Co., is the owner and many of his ideas were incor- 
porated in the unit. Architects were Smith, Brubaker & 
Egan of Chicago. 

The new plant is 
situated on a large 
tract outside the 
Omaha yards but is 
connected directly 
with them by an un- 
der-street tunnel and 
runway. A consider- 
able part of a hill was 
cut away to provide 
the level area on 
which the plant and 
its stock pens are lo- 
cated. 

The packinghouse is 
of solid masonry, con- 
crete and steel con- 
struction. Brick floors are used in all working areas and 
in almost all departments the walls are of light glazed 
tile from floor to ceiling. 

The spacious and well-lighted killing floor has a 


capacity of 350 to 400 cattle per day and is designed so - 


that all inedible material feeds toward chutes to the 


hasher and crusher; after breakdown, inedible material 
is blown to the melters. Processed material, such as 
cracklings, can be loaded directly on motor trucks in 
the basement. Steam is generated in a two-boiler plant. 

The plant has five large coolers refrigerated with floor 
type units; a four-car capacity freezer with direct ex- 
pansion coils and a refrigerated rail loading dock. The 





cooler arrangement is such that carcass beef can be 
moved easily from the killing floor to the chill and stor- 
age rooms and thence to the loading dock. 

Offices are located jin the section of the plant in the 
far right background of the above photograph made by 
the Omaha Journal Daily Stockman. 











Page 26 


The National Provisioner—March 10, 1951 








er 2@QreO oF; 


Oe 


rr — Sw hee ee es 


Saar @®d Oo me 











TESTED FIRST FOR STRENGTH 


ry FS FL SL 


V4 Ow Ng Ye 


aust 
uy le 
AGL 


TESTED AGAIN FOR UNIFORM SIZE 








The National Provisioner—March 10, 1951 








Here’s how Cudahy Selected 
Beef Casings boost your profits... 


LOWER STUFFING COSTS...less casing-breaking means 
a minimum of work stoppages, inspection costs and 
rejects. To withstand stuffing pressures without 
breaking, guaranteed-strong Cudahy Beef Casings 
are rigidly tested for strength. 

THAT PLUMP, APPETIZING APPEARANCE is highly im- 
portant in boosting your sales. Always uniform in 
size, Cudahy Beef Casings assure smooth, well-filled 
sausages of uniform weight, stuffed neither too much 
nor too little. Add to this the evenly-smoked flavor 
and sealed-in juiciness of sausage made with natural 
casings and you have the best reasons in the world 
for switching to Cudahy Beef Casings. 

TALK TO YOUR CUDAHY CASING EXPERT...he’ll gladly 
demonstrate the difference. And remember, there 
are 79 different kinds of beef, pork and sheep casings 
available...and many Cudahy branches to serve 
you. So write, wire or phone today. 


THE CUDAHY PACKING CO., OMAHA, NEBR. 


Producers and Distributors of Beef and Pork Casings 
Producers and Importers of Sheep Casings 
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Preventing Discoloration 
(Continued from page 15.) 


be associated with the sticking of the 
product to the container, the formula- 
tion of the product was examined. 

An unusual feature was that the beef 
component was entirely bull meat in- 
stead of the usual canner cows. Al- 
though this did not seem undesirable, a 
test was made using beef from canner 
cows and the trouble vanished. Similar 
variations from normal practice may 
result in objectionable discoloration 
where least expected, and therefore 
such variations should be carefully 
checked before the pack assumes large 
proportions. 

Although the advantages of an 
enamel lined can were recognized be- 
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MODERN FORTRESSES FOR 
GUARDING THE NATION’S FOODS 





fore, they were used to a greater ex- 
tent during World War II due to the 
necessity of using a lighter tin coating. 
This practice has continued and has re- 
sulted in fewer complaints of discolora- 
tion. The use of inside enameled cans 
will be of assistance in preventing dis- 
coloration although there is some 
metal exposure even with enameled 
plate due to unavoidable fracturing or 
scratching of the enamel during manu- 
facture and sealing of the container. 
Since a great deal of the troublesome 
discoloration occurs at the interface be- 
tween the meat product and the can, 
zine oxide bearing enamels offer two- 
told protection. First, there is the me- 
chanical protection afforded by the or- 
ganic enamel film similar to the 
mechanical een given by the tin 


OF THE 
NATION’S FOODS 
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coating. Second, and at least as impor- 
tant in preventing objectionable dis- 
coloration is the chemical protection 
given by the zine oxide pigment in the 
“C” type enamels. Sulfur, if present in 
active form, will combine with the zinc 
forming a usually unnoticeable white 
zine sulfide. Thus, a part, at least, of 
the objectionable sulfur is tied up in 
an almost invisible form. 

Due to the recently imposed restric- 
tions on the use of tin, it will again 
be necessary to use enameled steel 
plate for the ends of some meat cans. 
This will not introduce a discoloration 
problem if care is taken not to fracture 
the enamel by deep embossing and if 
scratching or scuffing of the enamel is 
avoided. 

The use of an enameled can must not 
be considered as a panacea, however, 
for trouble with discoloration has been 
encountered even though enameled cans 
were used when products were contam- 
inated with iron and copper. 

In contrast to the relatively simple 
metallic elements of iron, copper and 
tin which may -be involved in discolora- 
tion, meat and the other ingredients 
used in the formulation of canned meat 
products are very complex in composi- 
tion and have been found to vary to 
such an extent that objectionable dis- 
coloration sometimes has resulted.‘ The 
active sulfur which combines with 
the iron to form iron sulfide is derived 
from the meat. It has been estimated 
that all muscle protein contains ap- 
proximately 1 per cent sulfur, most of 
which is present in the amino acids 
cystine and methionine.* 


Tripe is Chief Offender 

As soon as life in an animal stops, 
abnormal and sometimes deleterious 
changes take place. The meat under- 
goes bacterial or enzymatic action and 
oxidation on continued storage. Some 
meat is frozen, other portions are 
cured, pickled or cooked. The amount 
of the primary constituent, protein, 
which contains the sulfur will vary con- 
siderably in the different portions of 
the carcass. The type and age of the 
animal as well as its conditioning prior 
to slaughter together with its handling 
after death all contribute to the char- 
acteristics of the final canned product. 
During the canning operation the ap- 
plication of the necessary heat for 
sterilization results in denaturation of 
the protein and the liberation of sulf- 
hydryls or hydrogen sulfide. This pro- 
tein breakdown must be considered 
normal, and the resulting active sulfur 
does not produce an objectionable dis- 
coloration under most normal circum- 
stances. 

The chief offender among meat prod- 
ucts from a discoloration standpoint is 
tripe. It has long been the custom to 
treat tripe with vinegar preparatory to 
canning. Lowering the pH of the tripe 
in this manner represses the ionization 
of the hydrogen sulfide formed during 
processing and the precipitation of iron 
sulfide does not occur. This principle 
is used in preventing discoloration in 
tripe and products. containing tripe, 
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chitterlings, and potted meats contain- 
ing hog stomachs. 

This acid or vinegar treatment is 
necessary, since certain offal items such 
as tripe, hog stomachs, cheeks, and 
chitterlings have a pH ranging from 
7.0 to 8.2, which is conducive to the 
formation of iron sulfide. In practice, 
reducing the pH of tripe to 5.5 to 5.7 
will usually suffice to prevent discolora- 
tion if the metal pickup is not exces- 
sive. When tripe or hog stomachs are 
used in comminuted products such as 
potted meat food products, the vinegar 
treatment is sometimes omitted, and 
discoloration has been observed in such 
products at a pH of 6.5. Depending on 
the amount of offal products used and 
the extent of metallic contamination, 
suppression of discoloration may be ob- 
tained by reducing the pH to about 6.0 
either by treating the material with 
vinegar prior to chopping or by adding 
vinegar to the product. Discoloration 
in a comminuted product has appeared 
uniformly distributed within the prod- 
uct due to trace metals from the equip- 
ment being intimately mixed through- 
out the batch. 

The pH of fresh meat ordinarily used 
may range from 5.8 to 6.2 and should 
be considered as_ satisfactory for 
canned meat. However, the treatment 
of the meat prior to canning may have 
an adverse effect on the product. For 
example, it was found that meat 
trimmed from cooked bones had a pH 
higher than normal, possibly due to 
some constituent of the bones, and ap- 
parently produced an excessive amount 
of hydrogen sulfide. This tendency was 
increased when the cooked meat was 
frozen before use. Although this 
method of handling meat was advan- 
tageous from an economic standpoint 
and would not appear to be harmful, 
it was certainly unusual, and the end 
product had a marked tendency to dis- 
color. This instance is typical of sim- 
ilar occurrences, and it is therefore 
advisable to give consideration to pos- 
sible discoloration when deviating from 
established procedure or usual formula- 
tion. When a new ingredient is used 
or substituted for the old, tests should 
be run far enough in advance of regu- 
lar production to observe if discolora- 
tion will result on storage. 

In discussing the causes of discolora- 
tion in canned meat, we have also pre- 
sented the accepted methods used in 
preventing the trouble. To summarize: 

1. Avoid inclusion of trace metals in 
the product by proper choice of equip- 
ment coming in contact with the meat 
and by proper methods of cleaning 
such equipment. 

2. Where practical use an enamel- 
lined can although this naturally will 
not prevent discoloration when it is due 
to metallic contamination prior to 
canning. 

3. When the final product has a pH 
greater than that of normal meat due 
to the nature of the material used or 
its pretreatment, the formation of iron 
sulfide is favored and acidification 
should be employed. 

4. When changing method of prepa- 


ration or formulation of product, con- 
sider possibilities of these changes pro- 
moting discoloration and test pack 
small lots before starting commercial 
production. 
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Billboards Used to 


Merchandise Prize Beef 


Something different in billboard ad- 
vertising was introduced recently by 
Allgauer’s, Chicago restaurant, follow- 
ing its purchase from Pfaelzer Broth- 
ers, Inc., of prize beef from the Inter- 
national Live Stock Exposition. The 
entire load of 15 champion Hereford 
steers, together with Gus Aligauer, 
proprietor, was pictured in color. 

“We took down our permanent dis- 
play and put up these displays,” All- 
gauer explained, “and we have enjoyed 
results far beyond our expectation.” 
The restaurant uses six of the lighted 
billboards in the Chicago area. 








IF YOU PROCESS ANY MEAT PRODUCTS, THIS NEWS IS MEANT FOR YOU! 





lt was a Miracle the way our 













CANNED and FROZEN MEAT 
sales zoomed! 












Packers report sensational 
sales gains after adding ZEST 
Monosodium Glutamate to 
meat products | 


ZEST makes canned or frozen meats, 
chilies, gravies, and other processed 
foods taste more delicious than ever! 
Without adding a particle of aroma 
or flavor of its own . . . ZEST coaxes 
forth every last bit of natural taste 
goodness already present in your 
foods. 

ZEST is unusually economical . . . 
as little as 2 oz. “‘perks up’’ the taste 
appeal of 100 lbs. of canned meat. 

ZEST is easy to use . . . you merely 
add it to your products in dry form 
without changing your formula in 
any way. 

Add Staley’s 99+% pure Mono- 
sodium Glutamate to your product 
now. Then follow your sales closely... 
they will start to move up—up—up! 
write IN ToDaAY for full details about 
ZEST—the low cost sales stimulator 


that makes meat products taste won- 


derful! 
; A. E. STALEY Mfg. Co., Decatur, mM. 
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When you put in new 
flavor with ZEST... put 
some real push behind it! 


Don't just improve the taste and flavor 
appeal of your meat products and 
let it go at that. Get the most out of 
ZEST by merchandising and advertis- 

ing it everywhere. Your sales will 
show the difference . . . if you let peo- 

ple know the difference ZEST makes! 
















Staley's 99+ % Pure Monosodium 
Glutamate 
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—A GUARANTEE OF 


To the business and industrial communities of the United 
States and Canada, Canco’s pioneering in the future will 
mean what it has meant for the last 50 years: 


Not only better containers, but also new containers 
to meet the needs of our never-static economy... 
Plus improved methods of packaging and proc- 
essing, faster machinery, and the fulfillment of the 


vision of a research organization without equal in 
the field. 


In the distributing industries, Canco’s pioneering will 
continue to pay dividends in easier, safer, and more 


The sanitary can—most famous of 

all metal containers—made com- 

mercial canning of fruits and veg- 

etables possible—revolutionized @ 
the grocery business—changed 

America’s eating habits. 





CONTAINERS... to help people live better 





The “Double-Tite” paint can ex- 
panded the paint business— 
brought ready-mixed paints to mil- 
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lions by making it practical for 
these paints to be packed and 
shipped everywhere. 


The vacuum-pack coffee can—per- 
mitted roasters to protect from 
roaster to consumer the flavor and 
aroma of fresh-roasted coffee. 





Canco’s Paper Milk Container— 
gave tremendous impetus to store 


. milk sales for dairies all across the 


country—allowed grocers to give 
housewives milk in a sanitary, easy- 
to-carry, One-way container. 
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LEADERSHIP IN THE DAYS AHEAD. 


economical handling of packaged goods. 


And to everyone who eats, patronizes a drugstore, drives 
a car, maintains a home, serves in our armed forces— 


Canco’s pioneering will cont 
myriad of products . . . of bet 


inue to make possible a 
ter quality. 


As we look ahead with determined resolve to the next 
half-century, we affirm this steadfast purpose: Canco will 


contribute even more to indus 


try and government, and 


bring even better living to even more people. 


On this page are familiar 
neered by Canco. 


New York * 


containers of today pio- 


Chicago ¢ San Francisco 


Hamilton, Canada 





The beer can trademarked “Keg- 
lined’’—the first non-returnable 
container for beer and ale— 
brought new conveniences to beer 
drinkers everywhere—lowered 
distribution cost. 


This container protected first-aid 
units of blood plasma in World 
War II. An adaptation of Canco’s 
tennis ball can. 
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The meat can boomed the canned 


meat business— provided house- 
wives with a new and wide variety 
of readily prepared meats. 





An adaptation of the sanitary can, 
this container assured motorists of 
getting refinery-sealed motor oil. 
Gave huge boost to sales in service 
Stations in every state. 





The salt container prevented exces- 
sive caking which took place in 
the old-fashioned bags. The alu- 
minum pouring spout made easier 
the housewife’s task. 
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VERSATILE TIER TRUCK 
—A new Mobilift Tier-Mas- 
ter fork lift truck with tel- 
escoping uprights low 
enough to enter a motor 
van body, yet with a lift 
that will tier merchandise 
three pallets high is being 
produced by Mobilift Cor- 
poration, Portland, Ore. The 





roller chain lift mechanism 
allows unobstructed view 
between the uprights and 
lifts at a speed better than 
45 ft. per minute. The Tier- 
Master is a stand-up type, 


2,000-lb. capacity truck 
with an outside turning ra- 
dius of 57 in. and a zero 
inside turning radius. It is 
powered by a 3-cylinder 
air-cooled, gas-operated en- 
gine. The truck has Lev-R- 
Matic drive controls which 
allow forward or back op- 
eration at the push or pull 
of a single lever without 
shifting gears. The tilting, 
lifting and forward and 
back controls are conveni- 
ently grouped for finger-tip, 
right hand operation. 
Height of the mast extend- 
ed is 142 in. It will tier to 
117 in. The mast can be 
lowered to 72 in. 
* * * 


EVAPORATIVE CON- 
DENSERS—tThe Baltimore 
Aircoil Co., Inc., Baltimore, 
Md., introduces a new line 
of evaporative condensers 
and cooling towers designed 
for outdoor installation only. 
The type “P” condensers, 
shown here, are especially 
suited for dry operation 
during the winter. These 
units have a capacity range 
from 3 to 100 tons refrig- 
eration. Ratings are based 
on 40 deg. suction temper- 
ature, 105 deg. condensing 
temperature and 78 deg. 
wet bulb using Freon-12 re- 
frigerant. 

The line incorporates new 
features such as Mono- 
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Drive for fan and pump, 
drive guards and rain hoods, 
vertical pumps that drain 
automatically when sump 
is emptied, and tropical in- 
sulation for outdoor use. 
Units require no oiling as 
fan, motor and pump bear- 
ings are prelubricated for 
life. Casings and sumps 
are made of galvanized 
sheets, rigidly assembled 
and protected against cor- 
rosion. The casings have 
large access doors for main- 
tenance and inspection. Con- 
densers are suitable for 
either Freon or Ammonia 
application. 

The cooling towers, type 
“PT”, are similar in con- 
struction to the evaporative 





condensers. Capacity ranges 
are the same as the type 
“P” units based on 3 gpm 
per ton of refrigeration 
with 95 deg. water on the 
tower and 85 deg. off at 78 
deg. wet bulb. On sizes 
larger than No. 50 (50 tons 
refrigeration), pumps are 
not furnished at standard 
but are available as an ex- 


tra. 
+ 7” * 


HYDRAULIC LOAD LIFT- 
ER—The Market Forge 
Co., Everett, Mass. has de- 
veloped a new “Lightning 
Load-Lift” hand truck 
which it says will enable 
an operator to raise loads 
25 per cent easier and 25 
per cent faster. This is 
made possible by a single- 
unit oil tank and pump 
combination which allows 
the hydraulic fluid to circu- 
late by gravity to the dual 
pumps, rather than being 
sucked up into the pumps 


from a separate tank un- 
derneath. A _ short-stroke 
lift lever speeds load rais- 
ing, while load release is 
accomplished by a right- 
angle flick of the same 
handle (see photo). “Fly- 





ing handle” accidents are 
eliminated by separation of 
the lift-release mechanism 
and the pulling handle. The 
new hydraulic unit is adapt- 
ed for installation on other 
Marforge loaders and may 
be obtained separately. 


a cg * 


OXYGEN IN EMERG- 
ENCY—An easily portable, 
completely _ self - contained 
demand-type oxygen unit 
for emergency treatment of 
workers on-the-job is pro- 
duced by the Mine Safety 
Appliances Co., Pittsburgh, 
Pa. Before the doctor or 
inhalator arrives, it can be 
used to treat workers for 
heart failure, asthma, pneu- 
monia, asphyxiation or 
other disorders that may 
strike employes at work. 
Called the M-S-A Demand 
oxygen unit, the device is 
operated merely by opening 
the cylinder valve and plac- 
ing the facepiece on the pa- 
tient. Oxygen is adminis- 
tered automatically as the 
patient’s breathing requires 
it. The complete unit con- 
sists of a half-mask face- 
piece, regulator assembly, 
6-ft. length of non-kinking 
breathing hose, a 40-cu. ft. 
capacity oxygen cylinder 
and sturdy carrying case. 


* bd * 


NEW PUMP SHAFT SEAL 
—Allis-Chalmers Co., Mil- 
waukee, Wis., has developed 
the new “Kquiseal” stuffing 
box to prevent leakage on 
their process pumps with 
suction heads up to 15 ft. 
at 1,750 rpm or 6 ft. at 
1,150 rpm. Basically, the 
new seal is a_ radially- 
vaned sleeve which rotates 
with the shaft to create 


pressure inside the stuffing 
box which counteracts suc- 
tion pressure. Although 
simple in construction, the 
seal prevents leakage even 
when handling viscous liq- 
uids or those with solids in 
suspension. 
*- * 5 

FILM SHEET CUTTER — 
Film sheeting may be cut 
to size when needed with 
the Clamco Film Sheeter, 
manufactured by the Cleve- 
land Lathe & Machine Co., 
Cleveland, Ohio. Any num- 
ber of sheets may be cut 
directly from rolls of cello- 
phane, pliofilm or polyeth- 
ylene by turning the handle 
the required number of 
times and shearing the 





sheets from the frame with 
the attached knife. Wastage 
and the necessity of storing 
the ready-cut sheets are 
eliminated by cutting only 
enough sheets for immedi- 
ate use. The wood and 
metal construction of the 
sheeter make it light, port- 
able and also a space saver. 
Each unit is equipped with 





a storage rack for film rolls, 


enabling it to be moved 
from one department to an- 
other for ready use. 

In second photo is shown 
a series of sheet dispensing 
trays, companion product to 
the sheeter. These units 
will release one sheet of 
film at a time with just the 
weight of the hand. 
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“NEW WHITE 3000 Is eat 


FOR OUR CITY DELIVERIES” 


.-- says 0, W. Hubbard, Traffic Mgr., 
ESS-KAY QUALITY MEAT PRODUCTS «© 
Baltimore, Md. : 
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or ny ened PER ~~ mi Oe be 3000! 
That is the report O. W. Hubbard, traffic man- 
CHECK THESE EXCLUSIVE ABVANIASES ager, The Wm. Schluderberg-T. J. Kurdle 
Company, Baltimore, Md., makes. 

“We find the White 3000 is ideal for city deliv- 
eries,” he says. “It has much greater maneuver- 
ability and shorter turning radius... it saves time 
in traffic and reduces parking and delivery time.” 

It’s the same story from coast to coast. Time 
savings can be measured all along the route... 
every day...in every phase of delivery service. 

Here is the truck that is more useful... .more 
efficient ...more economical because it is engi- 
neered right to your exact delivery needs. 




























Ask your White 
Representative for facts about the 
White 3000 for your business 





BETTER VISIBILITY... SAFETY LOW LOADING HEIGHT 








Tips its cab to service 





THE WHITE MOTOR COMPANY 


eo 
Cleveland 1, Ohio White 


SUPER POWER 


eietete 


For more than 50. years the greatest name in trucks 
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New Agency Formed for 
Livestock Conservation 


The National Livestock Loss Preven- 
tion Board and the Livestock Sanitary 
Committee will be consolidated into a 
new agency named Livestock Conser- 
vation, Inc., it was announced this 
week. Offices will be in the Livestock 
Exchange building, Union Stock Yards, 
Chicago. 

Livestock Conservation, Inc., will be 
governed by a 45-man board of leaders 
from all segments of the livestock and 
meat industry and allied service or- 
ganizations. Dr. J. R. Pickard, general 
manager of both consolidating organ- 
izations, will be general manager of 
Livestock Conservation, Inc. 

Officers of the new organization were 
elected as follows: Thomas E. Wilson, 
chairman of the board of Wilson & 
Co., Ine., Chicago, president; Walter 
A. Netsch, vice president of Armour 
and Company, Chicago, vice president; 
George Silknetter, president of Sioux 
City Union Stockyards Co., vice presi- 
dent; Dr. W. A. Young, general man- 
ager of the Anti-Cruelty Society, Chi- 
cago, secretary; Fred Hatch, president 
Chicago Livestock Exchange, treasurer. 


Mexican Canned Meat Sold 


Bids closed on March 9 for 5,600,000 
Ibs. of Mexican canned beef and gravy 
which the PMA offered for sale for ex- 
port. It was packed in 20-oz. cans. 


WSMPA Names Committee 
On Animal Condemnations 


Western States Meat Packers Asso- 
ciation has appointed a committee to 
attempt to get legislation so that the 
packer would be reimbursed for losses 
in the condemnation of animals pur- 
chased as sound, healthy animals. The 
committee will also work with livestock 
producers and their organizations. 

Cornelius Noble, Noble’s Independent 
Meat Co., Madera, Calif., is chairman 
of the committee. Other members are 
Dave Minch, Minch’s Wholesale Meats; 
Gene Bryan, Bryan’s Meat Co., Calif., 
and M. A. Fairchild, Stockmen’s Pack- 
ing Co. 


Houston Bill to Curb Sale 
of Horsemeat Studied 


A new city ordinance restricting sale 
of horsemeat was agreed to at a meet- 
ing of Houston, Tex. health depart- 
ment representatives, restaurant men 
and H. A. Hull, state representative. 
The restrictions include the following: 
A special license must be obtained by 
slaughterers of horses; horsemeat sold 
for pet food must be ground and dis- 
colored with charcoal; packaged horse- 
meat must be labeled as such and 
marked with green ink, and horsemeat 
sold for anything but animal food when 
detected must have kerosene poured 
over it. 


BOOK REVIEW 


~~ MEAT HYGIENE: By A. R. Miller, 
chief of the Meat Inspection Service, 
U. S. Department of Agriculture. Pub- 
lished by Lea & Febiger, Philadelphia. 
420 pages, illustrated. Price, $7.50. 

The philosophies and accepted prac- 
tices of meat hygiene as they have 
developed in the United States in re- 
cent years are presented in this instruc. 
tive and authoritative text. Ante-mor- 
tem examination of food animals and 
post-mortem examination of their car- 
casses are the first steps in the routine 
of applied meat hygiene. Consequently, 
this textbook is addressed primarily to 
veterinary students and veterinarians 
who, by education and training, are pre- 
pared to perform these two basic serv- 
ices. The subject, however, extends to 
all aspects of the consumer’s interest 
in the meats he eats. 

Dr. Miller covers the entire field of 
environmental sanitation in the meat 
packing industry. He outlines the facil- 
ities necessary to insure clean meat and 
clean handling during each stage of its 
preparation and merchandising. Helpful 
discussions of adulteration and mis- 
labeling are included, with special at- 
tention to grading and labeling, which 
have come into the field of consumer 
interest in recent years. ) Organized 
meat hygiene control is tdken up ina 
separate chapter, with discussions of 
this activity at municipal, State and 
Federal levels. 





SMOKE, COOK, & SHOWER 


IN 1 OPERATION ... 


with the 


ATMOS 


SYSTEM 


AIR CONDITIONED 
SMOKEHOUSES 


COMPLETE SATISFACTION 


No turning of cage in smokehouse ° 
e Experienced installation and Service 


Higher Yields 


Exacting workmanship 


Guaranteed uniform temperatures 


WE FURNISH 
Complete Building Blueprints 
Personnel 


e Complete Engineering 
Quality Equipment 


PHONE OR WRITE: 


CORPORATION 


55 W 


oe , 


ENGINEERING 


& SALES LTD 





SCHUBERT AVE 
PHONE 


* CHICAGO 14, ILLINOIS 
EASTGATE 7-4311 

OR 
STREET 


MONTREAL, CANADA + PHONE CHERRIER 2166 





A Four all-stainless steel houses, with 
a total capacity of 220 trees or ap- 
proximately four carloads of hams 
and/or bellies, are among the largest 
single level smokehouses in the coun- 
try. Installation in the Boston Sav- 
sage & Provision Co. plant in Boston. 


IF YOU WANT THE BEST 
IN SMOKEHOUSES ... 


CALL ATMOS! 
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You Can Benefit 
from reading THE NATIONAL PROVISIONER -.- OPERATING 


every week! --- ADVERTISING 





Yes, you can! If you’re an executive, a foreman, 
department head, purchasing agent, plant manager, 
engineer, master mechanic, superintendent, an owner 


— whatever your position — you should read THE 





NATIONAL PRovISIONER—every week. 


THe PRovIsIONER contains the helpful, necessary information that is available from no 
other single source. Authoritative technical articles, new developments, how-to-do-it stories, 
accurate, up-to-the-minute reporting of industry happenings and progress — governmental 


rules, orders, laws and regulations — all the information the meat industry needs — when 
it needs it. 








THE PROVISIONER IS interesting, helpful reading . . . many subscribers 


have it mailed to their homes .. . 


THE PRovisIONER is mailed every Saturday—reaches meat industry executives the first of 
every week. THE PROVISIONER is interesting—The majority of subscribers file their copies 
for at least a year—many for five years—some keep their copies indefinitely. 


You'll enjoy The PROVISIONER . . . you'll find it helpful, interesting—a liberal 


education in successful meat industry practices and operation—an accurate reporter of 
meat industry news—while it is news. . . 


PROVISIONER readers renew their subscriptions year after year, giving THE PROVISIONER 
one of the highest renewal rates enjoyed by any magazine. , 


Subscribe now to receive your copy of THE PROVISIONER every week as do meat industry 


leaders all over America. 


Send no money — just fill out the coupon and mail it today — now! 





THE NATIONAL PROVISIONER 
407 SO. DEARBORN ST. 
CHICAGO 5, ILL. 


Please enter my subscription to THE PROVISIONER immediately and send an invoice for only $4.50 later. 
My check for $4.50 is enclosed [(]. (52 helpful, interest packed issues for less than 9c per issue.) 


~ Name (Please Print) Title or Position 





Street Address to Which You Wish Your Copies Mailed _ 


City : iil ‘Zone State 
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FLASHES ON SUPPLIERS 


FAIRBANKS, MORSE & COM. 


CORNELL can furnish any PANY: Orren S. Leslie, formerly plant 
- S manager of the Electro-Motive Division 
kind used in the of General Motors Corp., has assumed 





his new duties as manager of the Beloit 
(Wis.) works of this Chicago plant, 
according to Robert H. Morse, jr., pres- 
ident. Leslie replaces Henry M. Haase, 
Folding Cartons... | resigned. 
Display Cartons... Designed and Pa igh ang aang COMP re 
é $ is icago firm has announced the 
printed in one or many colors for | election of H. Lyle 
catching a buyer's roving eye. Greene as presi- 
dent, succeeding 
the late H. Kirke 


Meat Packing Industry 





! Corrugated Shipping Containers for packaged 


; products. Becker. Greene 

1 was formerly pres- 

/ Solid Fibre Shipping Cases for extra strength ident of J. L. Fer- 
; and moisture resistance. guson Co., a ‘pack- 


aging machinery 
manufacturer in 
Joliet, Ill. For the 
past year he head- 
ed his own pack- 
age machinery 
sales company in 
| H. L. GREENE Chicago. He is a 
director of Pack- 
aging Institute, Inc., and a former of- 
| ficer and director of the Packaging 
——s | Machinery Manufacturers Institute. 
HUMMEL & DOWNING DIVISION | DEWEY AND ALMY CHEMICAL 
MILWAUKER blu ae COMPANY: At a three-day meeting of 
| the Cryovac division in the home offices 
| of this Cambridge, Mass. firm, plans 
| were perfected for completely revamp- 
j ing and expanding its sales organiza- 


| 

’ | tion to handle production of Cry-O-Rap 

HIRAM CUKE sez! USE | bags. Main step is the construction of 
| 


Weatherproof Solid Fibre Export Cases 





V2s, V3s, Vus, W5s Government Cases 




















a new plant, previously announced, at 

DICED SWEET PICKLE | Cedar Rapids, Ia., which will turn out 
100,000,000 bags a year. Arthur D. 

in your Loaves and Specialties | Angell, manager of the San Leandro, 
® | Calif. plant has been placed in charge 

Write today! of Pacific Coast sales, while R. Eugene 


Loewy, with headquarters in Chicago, 
will supervise the midwest. Manning 





Give your Moet Leaves and Sausage ialties ° Morrill is to b df the firm’ 
1 La self orrill is to be move rom e firm's 
COLDsMITH's. Di DiceD : seer riexus aug casing G 0 d S m | t h Acton, Mass. plant to manage the new 
ae sraes. 7 a on scles-getter ee- unit at Cedar Rapids. Russell L. Haden, 
cate dk thiuactiapacs PICKLE COMPANY jr., has been shifted from Cambridge 
HIRAM CUKE al Gi prod ’s Lock- 
distinctive appecl with Diced Scur cna Dil Picnics =» 4941 S. RACINE AVENUE | ‘2 manage Dewey and Almy's Tock 
. « Sweet and Sour Chunks . . . Diced Red and port, N. Y., plant, replacing J. ©. ’ 
ute tees CHICAGO 9, ILLINOIS | who will manage Plant No. 1. 








AMINO PRODUCTS DIVISION, IN- 
TERNATIONAL MINERALS & 
| CHEMICAL CORP.: Joan M. Rock, 


| f D f H E ics at 
(Q. WHAT ELSE IS IDENTIFIED BY ITS STRIPE? | | (270712. .ctme, eomamis 


rector of consumer services of the 





aT e Amino Products division, according to 
George B. Hamilton, general sales man- 

BEEF CLOTHING of course! | ager for the division. Consumer Serv- 
| ices is a new department for Ac’cent, 

nasi aerew as oe the company’s food flavor intensifier. 
IT TOO, CAN BE INSTANTLY IDENTIFIED BY Miss Rock will have the task of keeping 


homemakers up to date on the latest 
food information and educating them to 
the many ways of using Ac’cent. 
BEMIS BROS. BAG COMPANY: J. 
THE CLEVELAND COTTON PRODUCTS CO. [ii=RNMratin tape ta amanes 
i Medea i‘ | been recalled to active duty as a Lt. 
| Commander in the Navy. 





ITS EXCLUSIVE BLUE PINNING STRIPE. 


QUALITY AND PRICE LEADERS IN HAM STOCKINETTES AND BEEF BAGS 
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MID Directory Changes 


The following directory changes 
were announced on February 1 by the 
Department of Agriculture. 

Meat Inspection Granted: First Na- 
tional Stores, Inc., Sakland st., East 
Hartford, Conn.; mail, P. O. Drawer 
1080, Hartford; Jane Packing Corp., 
122 Jane st., New York 14, N. Y., and 
subsidiary M. Wetzstein’s Sons, Inc.; 
Chicago Meat, Poultry & Provision 
Co., Inc., 1987 S. W. Eighth st., Miami 
86, Fla.; Flicker Packing Co., 1600 E. 
Seventh st., North Platte, Nebr., and 


W. S. Marks, Route 1, Florin rd., Sac- | 


ramento, Calif. 

Meat Inspection Withdrawn: Bowling 
Green Provision Co., Napoleon rd., 
Bowling Green, O.; Krak-Kles Prod- 
ucts, Inc., 2214 N.W. Second ave., 
Miami 37, Fla., and H. J. Heinz Co., 
U. S. Highway 6, Fremont, O. 

Horsemeat Inspection Granted: The 
Quaker Oats Co., 724 W. Twenty-first 
st.; mail, P. O. box 625, Ogden, Utah. 

Change in Name of Official Estab- 
lishment: Roth Packing Co., Glenwood, 
Iowa, instead of Schroeder Packing 
Co., and Fraternity Supply Co., Inc., 13 
Ferry st., Boston 13, Mass., instead of 
Fraternity Supply Co. 

Change in Name and Number of Of- 
ficial Establishment: Eastern Packing 
Corp., 77-79 S. Market st., Boston 9, 
Mass., 701 instead of 945-A, Bornstein 
Co. 

Change in Name and Address of Of- 
ficial Establishment: Market Packing 
Co., Inc., 4445 S. Soto st., Los Angeles 
58, Calif., instead of Pioneer Packing 
Co., Inc., 4445 S. Soto st., Vernon, Calif. 

Change in Mail Address of Official 
Establishment: Watertown Abattoir 
Co., P. O. box 241, Watertown, S. D., 
instead of P. O. box 761. 

Change in Location of Official Estab- 
lishment: Armour and Company, Wil- 
son rd. and Berkley ave.; mail, P. O. 
box 5093, Norfolk, Va., instead of 224- 
226 Water st.; mail, box 1601, Norfolk 
(remove subsidiaries Hemphill Packing 
Co. and Morris & Co.). 


Plan Packaging Show at 
Atlantic City Apr. 17-20 


American Management Association’s 








packaging conference and exposition | 
will be held this year at the Auditorium | 


in Atlantic City April 17 through 20. 
Subjects to be discussed will include 
military packaging requirements, fore- 
casts on the available supplies of pack- 
aging materials, the characteristics and 
uses of new packaging materials, and 
how to get maximum use of packaging 
equipment through proper maintenance. 
Some 242 companies will occupy 80,000 
sq. ft. of exhibit space at the show. 


Reciprocal Trade Bill 

The Senate finance committee con- 
tinued its hearings this week on the 
proposed three-year extension of the 





reciprocal trade law. The bill has been | 


passed by the House. 
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| taste-tempting 


NEVERFAIL 


— 


HAM 
FLAVOR 


Sre-Seasoning 


3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 


flavor that your customers want. That’s what 


“The Man You Knew” 





The Founder of 
H. J. Mayer & Sons Co., Inc. 





NEVERFAIL gives you. For eztra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness... and a texture that’s 
moist but never soggy. Write today for com- 
plete information. 


. because it pre- 











**The Old Timer’ — 
symbol! of Speco 
superiority. 


FREE: Write for SPECO's “GRIND- 
ING POINTERS.” Speco, Inc., 3946 
Willow Road, Schiller Park, Illinois. 





Take it from the “Old Timer,” grinder 
plate and knife manufacture is a spe- 
cialized business. It involves precision 
design and machining . . . it requires 
craftsmen who are proud of their work. 
All these are built into SPECO knives 
and plates, to your profit! 















Pictured with SPECO’s famed “Old Timer” is the one- 

iece, self-sharpening C-D Triumph Knife with lock-tite 
holder. Easy to assemble — easy to clean, self-sharpening. 

Pictured below is SPECO’s C-D Cutmore — top-quality 
knife in the low-priced field. Outwears, out-performs 
costlier knives. 

There are six SPECO knife styles . . . 10 SPECO plate 
styles — in a wide range of sizes for all makes of grinder. 
Guaranteed. 

SPECO’s C-D Sausage-Linking Guide increases hand- 
linking speeds, cuts linking costs, improves product 
appearance. 
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—User of HOLLYMATIC’s reports ... 
“THESE MACHINES GIVE US THE CLOSE 
PROCESSING CONTROL WE NEED FOR 
OUR FROZEN MEAT PATTIES” 


The machine that makes this possible is the Hollymatic Electric Steak and Patty 
Molding Machine which automatically and uniformly proportions, molds and 
ejects on individual sheets or processed paper 1800 T-STEAKS or patties per 
hour. Using a chopped meat it forms a product ranging from thin sandwich 
patties of finely ground meat to thick T-STEAKS formed from very coarse 
chopped beef and suet. Each steak or patty is molded without compression or 
distortion to produce a loose-knit, tender product retaining the full natural juice 
content and flavor of the meat. 






EDWARD EHRHARDT 
Manager of the Frozen 
Food Division of 
Hygrade Food Products 


Ideal operation for smaller packers, too 


When converted into T-STEAKS, low priced, hard- 
to-move meats become big sellers to restaurants, 















Corporation, Detroit, hotels and institutions. Right now the small meat 
is already using a bat- purveyor is building volume sales accounts with the 
tery of Hollymatics. Hollymatic Steak and Patty Molding Machine. Write 


for complete information today. ™ 


HOLLY MOLDING DEVICES, Inc. — 


DEPT. A, 6733 SOUTH CHICAGO AVENUE CHICAGO 37, ILLINOIS 





foe. 











Popular for Soaking 
Sweet Pickle Meats ¢ T. J O an a 


or Chilling Poultry #59 NB Heavy Duty Truck 











@ +10 gauge steel—Hot dip galvanized 

@ |!/” Radius on all inside corners 

@ Sanitary Construction 

@ Triple Hem edge 

@ 14” x 2'/.” Neotread load wheels—also available 
with metal wheels 

@ 7” x 214,” Neotread wheels in rigid casters 


@ |'/” threaded drain on bottom at one end 
@ 19 cubic foot capacity 





Outside Dimensions 


53%" x 31°W x 3712"H This popular truck is available for prompt ship- 
= Inside Dimensions ment, but stock is subject to prior sale so don't 
KPT) 46"L x 30”W x 23”D delay, order today! 


h 
ST. JOHN S80. tics a ae 
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| Inspected Meat Output 5% Under Year 


Ago Despite 7% Weekly Increase 


EDERALLY inspected meat output 
amounted to 292,000,000 Ibs. in the 


‘week ended March 3, according to the 


U. S. Department of Agriculture. This 
total represented a rise of 7 per cent 
over the 272,000,000 lbs. produced the 
previous week, which included a holi- 
day, but was 5 per cent under the 


111,000,000 Ibs. a week earlier and 
136,000,000 Ibs. in the week a year 
before. 

Calf slaughter of 92,000 head kept 
pace with the 93,000 reported for the 
preceding week, but fell far below the 
126,000-head kill last year. Output of 
inspected veal for the three weeks un- 





Mar. 3, 1951..... 1,006 545 175 97 
Feb. 24, 1951..... 1,005 548 175 97 
Mar. 4, 1950..... 999 547 171 95 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 


Week ended March 3, 1951, with comparisons 


Pork Lamb and Total 

B Vea (excl. lard) Mutton Meat 

Number Prod Number Prod. Number Prod. umber Prod. Prod. 

Week Ended 1,000 mil. Ib. mil. Ib. 1,000 mil. lb. 1,000 mil. Ib. mil. Ib. 

Mar. 3, 1951..... 220 119.9 8.9 1,108 154.0 192 9.0 291.8 

Feb. 24, 1951..... 203 111.2 93 9.0 1,022 144.1 160 7.4 271.7 

Mar. 4, 1950..... 249 136.2 126 12.0 1,119 149.0 216 10.5 307.7 
AVERAGE WEIGHTS (LBS8.) 

LARD PROD. 

Sheep and Per Total 

Cattle ~—_ Lambs 100 mil, 

Week ended Live Dressed Live om Live Live Dressed Ibs. lbs 


248 139 100 47 14.5 39. 
251 141 99 46 14.1 36. 
237 133 102 49 14.6 38 


~beoe § 








308,000,000 Ibs. in the same week a 
year ago. 

An estimated 220,000 head of cattle 
slaughtered in the week rose 8 per 
cent from the preceding week’s 203,000- 
head total; however, this amount was 
12 per cent below the 249,000 head 
killed in the corresponding period last 
year. Beef production jumped to 120,- 
000,000 Ibs. for the week compared with 


der comparison was 8,900,000, 9,000,000 
and 12,000,000 lbs., respectively. 

Hog slaughter gained 8 per cent 
over a week earlier with 1,108,000 and 
1,022,000 head killed, respectively, com- 
pared with 1,119,000 in the same 
period of 1950. Pork production rose 
to 154,000,000 lbs. from 144,000,000 
Ibs. estimated a week earlier and 149,- 
000,000 Ibs. reported a year earlier. 








PACKERS PAY MORE FOR HOGS BUT GET LESS FOR PORK 


(Chicago costs and credits, first three days of week.) 


Cutting margins for hogs at Chi- 
cago deteriorated this week as a result 
of higher hog costs and lower returns 
for pork items. Heavy hogs lost their 
plus position, cutting at minus 25c, but 
the light and medium weights cut plus 
$1.36 and 85c, respectively. 





























This test is computed for illustrative 
purposes only. Each packer should 
figure his own test, using actual costs, 
credits, yields and realizations. The 
values reported here are based on avail- 
able Chicago market figures for the 
first three days of the week. 



































——-180-220 Ibs.—— ——220-240 Ibs.—— ——240-270 Ibs.—— 
Value Valine Valve 
Pet. Price per per cwt Pet. Price per percwt Pet. Price per per cwt. 
live per  cwt. live per fin. live fin. 
wt. Tb. alive yield wt. Ib. alive yield wt. ib alive yield 
Skinned hams ..... 12.7 51.0 $6.48 $ 9.23 12.7 50.7 $6.44 §$ 8.97 13.0 50.2 $6.53 §$ 9.00 
WENOR  copeccceses 5.7 36.2 2.07 2.04 5.5 385.3 4 2.71 5.4 35.1 1.04 2.64 
Boston butts ..... 4.3 42.0 1.81 2.56 4.1 41.0 1.68 2.36 4.1 40.3 1.65 2.30 
Loins (bade in) ..10.2 44.5 4.54 6.50 9.9 444 4.40 6.16 9.7 39.8 3.86 5.33 
EQRD GBlS .cccce vee $14.90 $21.23 see «ee $14.46 $20.20 sss «ee $13.98 $19.36 
Bellies, 8. P. ..... 11.1 33.6 3.73 5.34 9.6 32.9 3.16 4.44 4.0 26.9 1.08 1.48 
Bellies, D. 8. ..... «.- _ cee o«e 2.1 22.5 AT ° 8.6 22.5 1.93 2.70 
Fat backs ........ ..- hoe aie az 8.2 18.5 43 61 4.6 13.8 64 88 
Plates and jowls .. 2.9 15.4 45 65 3.1 15.4 48 6A 3.5 15.4 4 .74 
Raw leaf ......... 2.3 17.4 40 56 2.2 17.4 .88 53 2.2 17.4 88 5A 
P.S. lard, rend. wt.13.9 18.3 2.55 3.64 12.4 18.3 2.27 3.16 10.4 18.8 1.90 2.65 
Fat ~. & lard. ... «... $7.18 $10.19 ++ «es $7.19 $10.06 $6.47 $ 8.99 
Spareribs ......... 16 87.3 60 86 16 382.0 51 74 1.6 23.0 37 51 
ae trimmings. 3.3 25.7 85 1.21 3.1 2.7 80 1.08 2.9 25.7 15 1.05 
Feet, tails, ete. .. 2.0 12.7 -25 BT 2.0 12.7 2 36 2.0 12.7 -25 36 
EES GE. skecs acer a6 1.05 1.52 ma obs 1.05 1.49 1.05 1.48 
Ss =—_—_ 
TOTAL YIELD 
& VALUE ...... 70.0 $24.78 $35.38 71.5 $24.26 $33.93 72.0 $22.87 $31.76 
Per Per Per 
ewt. ewt. ewt. 
alive alive alive 
Cost Of Rage .....ccccccccece $22.15 Per cwt. $22.29 Per cwt. $22.10 Per cwt 
Condemnation loss .......... 11 in. 11 fin. é fin. 
Handling and overhead ..... 1.15 yield 1.01 yield 91 yield 
TOTAL o ’ ‘se CWT... .$23.41 $33.43 $23.41 7. 4 $23.12 $82.11 
TOTAL VALUE ........-..-- 24.78 35.38 24.26 22.87 31.76 
Cutting ~--% Schedbeeebs +$1.36 +$1.95 +3 .85 a1: or —$.25 —$.35 
Margin last week ........ + 1.62 + 2.32 +117 + 1.66 + 14 + 19 
eee 





The National Provisioner—March 10, 1951 


Lard output amounted to 39,900,000 
lbs., compared with 36,300,000 Ibs. in 
the preceding week and 38,700,000 Ibs. 
in the 1950 week. 

Sheep and lamb kill gained 32,000 
in the week ended March 3, with a 
total of 192,000 head slaughtered, com- 
pared with 160,000 estimated a week 
earlier. This was far below the 216,- 
000 head recorded in 1950, however. 
Production of lamb and mutton for the 
three weeks under comparison amounted 
to 9,000,000, 7,400,000 and 10,500,000 
lbs., respectively. 





AMI PROVISION STOCKS | 


Showing the first decrease in four 
months, pork holdings of packers re- 
porting to the American Meat Insti- 
tute dropped 17,400,000 lbs. in the three 
week period ended March 3. Neverthe- 
less, the 500,300,000 lbs. held in storage 
on this date was 35,900,000 lbs. greater 
than the 464,400,000 Ibs. reported for 
the same period in 1950 and 35,400,000 
Ibs. larger than the 1947-49 average. 

March 3 lard and rendered pork fat 
stocks were reported at 111,800,000 
lbs.—a drop of 9,200,000 Ibs. from the 
February 10 holdings of 121,000,000 
lbs. The present total was 5,000,000 
lbs. less than year-earlier inventories 
of 116,800,000 lbs. and 56,700,000 Ibs. 
under the three-year average of 168,- 
500,000 lbs. 

Provision stocks as of March 3, 1951, 
as reported to the American Meat In- 
stitute by a number of representative 
companies, are shown in the table that 
follows. Because firms reporting are 
not always the same from period to 
period (although comparisons are al- 
ways made between identical groups), 
the table shows March 3 stocks as per- 
centages of the holdings three weeks 
earlier, last year and the 1947-49 aver- 
age for the date. 





Mar. 3 stocks as 
Percentages of 





Inven on 
Feb. Feb. 
10, 25, 1947-49 
BELLIES 1951 1950 8 ay. 
Ce TA BB, cv cnconsacsios of 144 116 
Cured, PP. @ Di OG. \o0sve 82 87 
Frozen-for-cure, regular ....156 871 
Frozen-for-cure, 8.P. & D.O..102 115 122 
Total bellies ...........- 101 110 118 
HAMS 
Cured, 8. P. ROP ceccee 91 67 50 
Cured, 8. P. sk mned ...... 110 122 117 
Frozen-for-cure, regular ....100 100 40 
Frozen-for-cure, skinned ... 88 83 82 
Total hams ...........++: 96 101 98 
PICNICS 
Gasek, DB. BP. ceccccscccoess 85 90 108 
Frozen-for-cure .........-++ 108 118 106 
Total picnics .........+++ 97 105 105 
FAT BACKS, D. 8. CURED.. 86 87 58 
OTHER CURED & FROZEN 
Cured, D. B. ...cccccsceses M4 114 65 
Cured, B. PB. ..cssssssssees 93 7? 76 
Frozen-for-cure, D. 8. ...... 116 116 122 
Frozen-for-cure, 8. P. ...... 98 90 125 
Total other ..........600 98 90 WR 
BARRELED PORK .......... 100 59 
TOT. D. 8. CURED ITEMS... 97 126 93 
TOT. FROZ. FOR D.8. CURB.145 435, 
TOT. 8. P. & D. C. an’ of 98 
TOT. 8. P. & D. C. FROZEN 108 108 
TOTAL CURED & FROZEN 
FOR-CURE ......sccccseses 104 104 
FRESH FRO 
ins, shoulders, butts and 
SUREEIND coscvecnccesesec 140 145 
BE GIRGE cecccccccccseccces 85 112 106 
OMND os 000000048 sengeeye 128 128 
ALL RK 108 108 
RENDERED PORK FATS 00 1044 3 
CARD ccccccccccccccsccvccece 92 pe 66 
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Felix Epstein, 
president 
First Spice Mixing Co. 


TIETOLIN 


THE PERFECT ALBUMIN BINDER 


at my expense 


Are you paying record-high prices for 
bullmeat—and wishing you could do some- 
thing about it? Here’s your chance: 


Have me send you a sample drum of 
TIETOLIN. Use it and learn for yourself how 
to get all the binding qualities of bullmeat 
at about 16c per pound saving . . . by add- 
ing TIETOLIN to cowmeat, beef and pork 
trimmings. TIETOLIN prevents fat separa- 
tion, reduces loss by shrinkage, eliminates 
air pockets, contains no cereals, gums or 
starches, absorbs and holds moisture... . 
TIETOLIN is fully approved for use in Gov- 
ernment inspected plants. Send today for 
your sample drum and leaflet P-61. If not 
completely satisfied, return the unused por- 
tion at my expense—pay nothing! There’s 
only one TIETOLIN—and FIRST SPICE makes 
it! We make a complete line of seasonings, 
cures and binders. 








*Reg. U. S. Pat. Of. 
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CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


(1c... prices) 
Mar. 7, 1951 

Native steers— per lb. 

Prime, 600/800 ........ 554% @57 

Choice, 500/700 ........ 544% @55% 

Choice, ones se eeees 54% Q@55% 

Good, 500/700 ...... ..51 @53 
Commercial 

cows, 500/800 .......... 45 @46 
Can. & cut. cows, 

north., 350/up ....... . 44% @454% 


, 600/up..... 49 @49% 


STEER BEEF CUTS 
500-800 Ib. Carcasses 
(Le.L. prices) 





Prime: 

Hinds and ribs ........ 66 $3 

Hindquarters .......... 63 67 

Rounds ................55 @58 

Loins, trimmed ........ 95 oi” 

Loins and ribs (sets) ...90 98 

perqenartrs bbaneoodeue 52 55 

Shops eed ope views 59 60 

Chocks, square cut ..... 55 58 

eth 30 bebabelcwacne @85 

DOOR dakéba bcdsamale 45 46 

WEEE Kctcccseceoseceem 34 
Choice: 

Hinds and ribs ........ 62 @65 

Hindquarters .......... 589 @62 

PED <duepecsccxesecsOn aaa 

Loins, trimmed ........ 80 @85 

Loins and ribs (sets) ..74 @&80 

Forequarters ..........- a4 @52 

Chucks, square cut . 5S 58 

SD n.grcip 6 6.46 0004046009 638 @68 

OE QO sy %& @4% 

MEE. babdectpcwetvcge 30 @34 
7 eae eo 31 
Hind manke on seewebheoen 26 
See GE pacatesceccees 37 
Ball tonderioina, 5S/up ... 1.01@1.06 
Cow tenderloins, 5/up 1.01@1.06 

BEEF PRODUCTS 
(Le.1. prices) 
Tongues, No. 1, 3/up, 

fresh or frozen .........36%4@39% 
Tongues, No. 2. 3/up, 

fresh or frozen ......... 34 @36 
i PPP rrrrrrre rere 
_— pr eenpeess FF 
Livers, selected ......... 62 
Livers, regular 52 @53% 
Tripe, scalded ............ 14 15 
Tripe, cooked ............ 15 @15 
ae 19 
Lips. unsealded .......... 18 
BAD ccbvaece’e .10 @1) 
DT veievettssee cbc rene 10 11 
SD © when cownsesavrevre 8 9 

BEEF HAM SETS 
(Le.l. prices) 
Knuckles, 6 Ibs. up, 

DOMSISER. ncccccccccseccce - 
Insides, 12 Ths. up .. 4) 
Outsides, 8 Ibs. up 63 

FANCY MEATS 
(Le.1. prices) 
Beef tongues, corned ..... 41 
Veal breads, under 6 oz... 76 

© OO UD. GB. ceccccccecces 86 

cy Ieee 93 
Calf tongues ............. 31 @22 
EO SEED écibeccesece . 77 
Ox tails. under % Ib. ... 81 

Over HB Ba. ..cccccseses 31 

WHOLESALE SMOKED 
MEATS 
(Le.l. prices) 
Hams, skinned, 14/16 Ibs., 

WHRRROE ccccccccccececs 56% @61 
Hams, skinned, 14/16 1 

ready-to-eat, wrapped. ..59%@64% 
Hams, skinned, 16/18 Ibs., 

WRAPPOE nc cccsscecesess 55 @61 
Hams, skinned, 16/18 Ibs., 

ready-to-eat, wrapped...60 @64% 
Bacon, fancy trimmed, bris- 

ket off, 0 Ibs., 

WEAPPOE 2. ccccecccccces 47 @49% 
Bacon. fancy. ye cut, 

seedless, 12/14 1 

WERGROE oo cccneccccaces 438 @47% 
Bacon, No. 1 sliced, 1-Ib., 

open-faced layers ..... "52 @55% 

VEAL—SKIN OFF 
Carcnss 
(Le. prices) 
Choice, “A BD cccscoscsee Gee 
Good, 50/80 ........-.-6+. 46 @49 
Good, 80/150 .........++++ 49 @52 
Commercial, 50/80 ....... 45 @48 
Commercial, 80/ arr 48 @50 
Utility, all weight coeee ee G42 


CARCASS LAMBS 


(Le.L. prices) 
Choice, 30/50 ......+.... S 57 

Good, 30/50 ........-..+. 56 
Commercial, all weights. ‘Bl @s 

CARCASS MUTTON 
— prices) 
Good, 70/down ........... 
Commercial, 70/down 77 
Utility, 70/down ......... 
FRESH PORK AND 
PORK PRODUCTS 
(Le.L prices) 
Hams, skinned, 10/16 Ibs..51 @52% 
Pork loins, regular, 

BPE wacccacdcvcsccse 46 47 
Pork loins, boneless ...... 63 64 
Shoulders, skinned, bone 

in, under 16 lbs. ...... 39 
Picnics, 4/6 Ibs. .........4 @38 
Picnics, 6/8 Ibs. .........% 6% @37 
Boston butts, 4/8 Ibs. 43 @434% 
Tenderloins, fresh ........81 @8&s 
Neck bones ........-.---- 12%@13 
EMVGED -cndcccsevecsccceces %@27% 
Brains, 10 Ib. pails ......17 17% 
MOD wddocecenerccevecseccs 15%@16 
Gnents, Se ED. cccct vance 12%@13\ 
ety: BONS acccccscessnss @°9 

SAUSAGE MATERIALS— 
FRESH 
(Le.L prices) 
Pork trim., regular ....... 26 @28 
Pork trim., guar. 50% lean 28 @29% 
Pork trim., spec. 85% lean 48 @650 


Pork trim., ex. 95% lean.. 50 
Pork cheek meat, trimmed.40 @40% 
Bull meat, boneless ...... 60% @61 
Bon'ls cow meat, f.c., C.C.58 @59 
Beef trimmings, 85-90% 








Cow chucks, boneless 

Beef head meat ......... 

Beef cheek meat, trmd...424%@43 
arr 58 @59 
Veal trimmings, boneless..54 @56é 


SAUSAGE CASINGS 
(F.0.B. Chicago) 
prices quoted to manufacturers 
of sausage.) 


(Le.1. 


Beef casin, 
Domestic rounds, 1% to 
Me Ue iccekckcecdesice 15 


@s0 
Domestic rounds, ove 


r 
1% in., 140 pack ....1.05@1.10 
Export rounds, wide, 
over 7 shtetoss 1.55@1.70 
Export rounds, medium, 
1% to1%. ‘ 1.00@1.05 
Export rounds, burrow, 
OO, GROUP ceccssees 25@1.40 
No. 1 weasands, 
a i ee descevee 14 @i5 
No. 1 weasands, 
dandve ou cves 8 
No. 2 weasands ........ ) 


Middles, sewing, 1% @ 

apr ere 1.45@1.55 
Middles, =. wide, 

2@2% im. ........0.. 1.60@1.70 
Middles, ostect, extra, 

2% @2% im. ......... 1.90@2.10 
Middles, select, extra, 

2% in. & up .......- 2.40@2.85 
Beef bungs, export, 

MO. B wcoccgescccesss 34 @35 


Beef bungs, domestic ... 
Dried or salted bladders, 
per piece: 
12-15 in. wide, flat ...25 26 
10-12 in. wide, flat ...14 17 
8-10 in. wide, flat ... 5 8 
Pork casings: 
Extra narrow, 29 


mm. & dm. .......- 4.45 
Narrow, medi 

29@32 mm. .......- 4.35 
Medium, 32@85 mm. "$3 Hy 45 
Spe. med., 35 

, ccnceodcetcsenem 70@2.80 
Wide, 38@43 mm. 2.60@2.70 


Export bungs, 34 in. cut.31 @34 
Large prime bungs 
34 in. cut 





Medium prime bu 

34 im. cut ......4-- 
Small prime bungs ... 11 
Middles, per set, 

COD GE secccccsecs 55 @79 


DRY SAUSAGE 
(Le.1. prices) 


Cervelat, ch. hog bungs. 1.02@1.06 


Thuringer ....68 @i71 
Farmer .... , 84 
Holsteiner ... apm S4 
B. C. Salami . 9% @97 
B. C. Salami, new con 59 
Genoa style salami, ch. 98@1.00 
Pepperoni 90 


Mortadella, new condition. 66 
Italian style hams . 80 
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facturers 


> @s0 
05@1.10 
55@1.70 
00@ 1.05 
.25@1.40 
t @15 


4.45 


.15@4.35 
3.45 


70@2.80 
a oe 
0 @21 
5 @i7 

11 
5 @79 


| .02@ 1.05 
8 @ii 














Maintenance-Cleaning Costs 


you don’t have to take our word for it. You try Oakite 
Hot-Spray Unit on the toughest cleaning job you have. 
That way you can prove to yourself that you can estab- 
lish tidy savings on many of your sanitation procedures. 





This inexpensive, easy-to-operate Hot-Spray Unit em- 
ploys pressure to deliver hot, penetrating Oakite deter- 
gent solutions over wide areas . . . can cover up to 18,000 
sq. ft. of surface in only ¥2 hour! 


FREE Folder F7608 . . . tells in detail how the Oakite 


Hot-Spray Unit helps cut cleaning time and costs. Write 
Oakite Products, Inc.,20A Thames St., New York 6, N.Y. 


180 INDUSTRiag Chey 







ct aul 


JAKITE 


vat on ct 
‘ \ 





+ 


Refrigerator Fans 
A More Efficient 
Less Expensive System 

— of Air Circulation 
RECO Refrigerator Fans are of ere for hea’ 








duty and 
long life ery fan designed job and the conditions under 
which ould operate... . nr for Brine ~~ 
tems. Always easy to instal “RECO irevalon tn Fane 
to Blow Spam, provi "he 
Cooler. « Keep Walls y+ Callies | 4 and 

















“RELIABLE” 


CORKBOARD 


STEAM-BAKED 


@ 30 years’ serving the Packers! 


@ Prompt shipments from New York 
or Chicago warehouses. 


@ Packed in Cartons for Safe Delivery. 
@ Your inquiries invited! 


LUSE-STEVENSON CO. 


871 BLACKHAWK STREET e« CHICAGO 22, ILLINOIS 


NEW 
Jamison SERIES “50” DOOR 





FOR THE FIRST TIME ALL THESE 
FEATURES OFFERED IN A STANDARD 
COOLER AND FREEZER DOOR 


Monopanel Construction 

E-Z Open Two-Point Fasteners 
Lo-Temp Gasket 

Unbroken Insulation 
Adjustofiex Hinges 

Effective Vapor Barrier 


Only Jamison doors give you these extra 
features. For complete information and 
specifications, write for catalog 199. 


JAMISON COLD STORAGE DOOR CO. - Hagerstown, Md., U.S. A. 
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Htere’s why you get 


increased production 


with the quick-easy 
working efficiency of 





GLosBE-Hoy 
HAM MOLDS 











These molds are the simplest, most effec- 
tive units ever designed. Anyone can 
operate them and turn out a perfect 
product every time. Just try one. See for 
yourself — in your own plant — how they 
step up production and give you all these 
“plus values" at the same time: 


@ UNIFORM QUALITY and appearance. Special 
springs allow 2's” follow-through to match cook- 
ing shrinkage. 


@ NO RE-PRESSING because of the scientifically 
designed, non-tilting cover construction. 


@ EASY CLEANING because the stainless steel 
mold and its cover are one-piece seamless units. 


@ LONG LIFE in strenuous, year after year pro- 
duction has made them the first choice in the 
packing industry. 


Write for full details ... or a trial mold! 


THE GLOBE COMPANY 


4000 S. Princeton Ave. 
Illinois 


Chicago 9, 
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(Le.L prices) (Le.L prices) 
je sausage, casings .48 ere Whole for Saus. 
sausage, cocesee Cara eee 

a, sheep cas. ..55 a am . & 7 

nkfurters, - #. eee Mustard seed, “fancy. 26 e 
ee, sk eee 4 zelew American ccs ee 
Bologna, ‘artificial cas. ..47 @49 Oregano on scas <2 26 80 
Smoked liver, hog bungs..48 52 Coriander, Morocco, 
New Eng. lunch. spec.....65 71 Natural No. 1 .... 37 42 
Mi lunch. spec., ch...54 58 Marjoram, French ... 60 70 
Tongue and blood ........48 Sage, De Dalmatian 
me sausage .......+..-41 49 °. «eee B5Q@140 1.50@1.55 


Polish sausage, fresh “++ S66 
Polish sausage, smoked ... 


Se 


CURING MATERIALS | 
Nitrite of soda, in 425-Ib. =a 









., del., or f.0.b. Chgo.... 
SPICES —. Fy f.o.b. N. ¥ 
bl. refined gran. 
(Basis Chgo., orig. bbis., bags, bales) Small crystals . a is 14.40 
um crysta 
Wace Gooané Pure rfd., gran. nitrate of soda 5. 3s 
Allspice, prime o 38 Pure rfd., powdered nitrate of 
ifted .....+.. 35 39 ME. cv'enwebenceabaneees unquoted 
Chili powder ...... * 40 Salt, in min. car. of 60,000 Ibs. 
pepper ...... ° ¢ 89 only, paper sacked, f.o.b. 
Cloves, Zanzibar ... 63 69 icago: Pp 
Ginger, Jam., unbl. 78 84 Granulated .....-..ssesse0+- $21.40 
Ginger, African ... 57 62 eee 
M  cccccccece ee oe Rock, bulk, 40 ton car, 
Mace, fcy. Banda delivered Chicago ........ 11.60 
8 .~ ecove 1.92 Sugar— 
West Indies 1.88 Raw, 96 basis, f.o.b. 
WY flour, fey. = New Orleans ..........+.- 5.90 
st teeeeeeee efined standard cane 
West India nm ~ sll ee 72 x Ss, DEED cocdesvocccies 8.05 
Paprika, Spanish . oe sages Refined standard beet 
Pepper, Cayenne .. 52@68 Rico DOMED cn sccerceceese 7.85 
ed, No. 1 ..... es 48 Packers’ curing sugar, 250 Ib. 
Pepper, Packers ... 2.12 3.32 bags, f.o.b. rve, La., less 
Pepper, white - 3.40 3.65 TD 6020c¥0ebeebd 0000ceroees 
Malabar ........ 2.12 2.20 Dextrose, per cwt 
Black Lampong.. 2.12 2.20 im paper bags, Chicago ..... 7.04 





PACIFIC COAST WHOLESALE MEAT PRICES 





Los Angeles San Francisco No. Portland 
FRESH BEEF (Carcass): March 6 March 6 March 6 
STEER: 
ice: 
ae) ee $55.00@56.00 
600-700 Ibs. ........+4+- 54.00@55.00 $54.00@55.00 54. 55.00 
Good: 
500- BB. cccvccscéees 54.00@55.00 .00@54.00 54. 55.00 
00-100 Ibe sp seseseracs 53.00664.00 53.00@54.00 54.00@55.00 
Cc ial: 
350-600 Ibs. vpbsnboonnske 52.00@53.00 53.00@53.50 51.00@53.00 
cow: 
Commercial, all wts. .... 48.00@49.00 48.00@ 50.00 
Utility, all wts. ....... 47.00@48.00 45.00@48.00 
—— CALF: (Skin-Off) (Skin-On) 
oO MOE oi ccccvuc 5G.00@58.00 = ce nnnweeee 
Commercial: 
200 Ibs. down 54.00@55.00 «se nanwcences 
FRESH LAMB (Carcass): 
Choice: 
40-50 Ibs. ............. 55.00@56.00 57.00@59.00 
GO-GO IRS, .nccccccccccs 54.00@55.00 55.00@57.00 
40-50 Ibs 54.00@56.00 56.00@58.00 
GO-GO Wee. ...ccccccccee 53.00@54.00 54.00@56.00 
Commercial, all wts. ... 52.00@54.00 54. 56.00 
Utility, all wts. ..ccccee cecccccess 50. 54.00 


MUTTON ge 
Good, 70 Ibs. dn. ....... 
Commercial, 70 Ibs. dn.. 
Utility, 70 BGs Gs sanvirs 


28 
= 

8 
£85 
333 








FRESH PORK CARCASSES: (Packer Style) (Bhipper Style) (Shipper Style) 
BO-BBD TBS. cccccccccccs  sevcccsces 35.00@36.00 = —=«=_—=_nasevsesss 
BBP BSO TGs © ccvsceseccsce 36.00@37.50 35.00@36.00 33.00@34.00 
FRESH PORK CUTS No. 1 
NS: 
ee TOR. scccccsescnse 51.00@55.00 56.00@58.00 51.00@52.50 
= Serre ry 51.00@55.00 54.00@ 56.00 51.00@52.50 
DE Bs scanenseeneas 49.00@54.00 52.00@54.00 50.00@51.00 
PICNICS: 
We Ms Sh eecceccvoees. sreesesser 40.00@42.00 ca cwewecce 
PORK CUTS No. 1 (Smoked ) (Smoked) (Smoked) 
HAM, Skinned: 
BED EE Cocsscecccese 54.00@62.00 58.00@62.00 60.00@ 63.00 
Wee Te setccccoccesé 53.00@61.00 58.00@60.00 59.00@60.00 
BACON, ‘“‘Dry Cure’’ No. 1: 
Se TA ec ces cts 04004 48.00@52.00 52.00@54.00 49.00@51.00 
8 nee . 48 48 52.00 45.00@49.00 
TE, SE. octecccdbesede 44.00@48.00 =n nweeeees 45.00@49.00 
LARD, Refined: 
EEE, dosa'petnse6bsiscec are = =—=——~SsSesen we sce 23 .00@ 23.50 
50 Ib. cartons & cans... 22. 23.00 |. eee ere 
Se eae 22.50@24.50 24.00@26.00 23.50@24.00 








THE FOWLER CASING CO. LTD. 


For 30 Years the Largest Independent Distribators of 


QUALITY AMERICAN HOG CASINGS 


la Great Britain 
8 MIDDLE ST., WEST SMITHFIELD, LONDON E.C. 1, ENGLAND 
(Cables: Effseaco, Londen) 
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5.90 
8.06 
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, 1951 





CHICAGO PROVISION MARKETS 
_ From The National Provisioner Daily Market Service 
CASH PRICES 


F.0.B. CHICAGO OR 
CHICAGO BASIS 
THURSDAY, MARCH 8&, 1951 


REGULAR HAMS 








Fresh or F.F.A. SS ?. 
B10 ..cccees 49%4n 49%4n 
WIS .ncccess 49%4n 49%4n 
ae osdepeen 484on 484gn 
W616 ..-4-0.- 484on 481gn 
BOILING HAMS 
Fresh or F.F.A. 8. P. 
OS) aoe 47%n 47%n 
a Sere 47n 47n 
BB cccccses 46n 460 
SKINNED HAMS 
Fresh or F.F.A. 6. P. 
12 ........51 @51% 51 51%n 
12-14 51 @51% 51 PSl4en 
14-16 51 51% 51 @5il%n 
EE Socal ..50 @50% 50 @50%n 
nD eseeceen 49%@50 4914@50n 
Ba ..... 48 @48% 48 484gn 
e@uses ‘ Sign 
4514 45%4n 
,. ne 45% 44% @45%n 
444%4@45% 
OTHER D. 8. MEATS 
Fresh or Frozen Cured 


Reg. plates .. 17a l7n 


Clear plates.. l4n l4n 
Square jowls . 18@18% 16 @lin 
Jowl butts ... 15@15% 14%@15% 
eee 154% @15% 








PICNICS 
Fresh or F.F.A. a. 2. 
37 36%@37n 
35@36n 
35% 35n 
35%4 35n 
35% 35n 
re 
BELLIES 
Fresh or Frozen Cured 
35 35% @36%n 
5 35% @364en 
35 35 Siete 
@31% 32% @33n 
p28 @30n 


25% 26% @27n 
2% 26 @26%n 


GRE. D. 8. 
BELLIES BELLIES 

Clear 

a 23 23% 

.. 22@23 23% 

. 21@22 23 

-. 20 21% @22 

.. 19 21 @21\% 

ona ae 20% @21 

FAT BACKS 

Green or Frozen Cured 

OW S.csack 13%n 13% @14% 
8-10 ........14%n 14% 
10-12 ........14% 15% 
12-14 ........14%8 15% 
14-16 ........1n 16 @16% 
16-18 ... 16% 164% @16% 
18-20 ..16% 16% @16% 
BOT ccccoves 16% 16% @16% 


n—nominal. 





LARD FUTURES PRICES 


MONDAY, MARCH 5, 1951 


Open High Low Close 
Mar. 19. oon 19.02% 18.82% 18.85b 
May 19 19.05 18.82% 18.90 
July 19:00 19.065 18.80 18.82%b 
Sept. 18.90 19.05 18.80 18.85b 
Oct. 18.50 18.50 18. _ 3 45b 
Nov. 18.20 . 8.20 


Sales: 4,720,000 Ibs. 
Open interest at close Fri., 
Qnd: Mar. 231, May 348, July OT, 
Sept. 195, Oct: 52, Nov. 1; at close 
: Mar. 238, May 346, 
July 300, Sept. 206, Oct. 45 and Nov. 
1 lot. 


TUESDAY, MARCH 6, 1951 


Mar. 18.75 18.82% 18.60 18.60b 

May 18.85 18.87% 18.70 18.75 

July 18.72% > in 18.45 18.52%a 

Sept. 18.80 18.45 18.508 

Oct. 18.35 is. 3S 18.20 18.20a 

Nov. 18.10 18.10 18.00 18.00a 
Sales: 11,400,000 Ibs. 


Open interest at close Mon.: Mar. 
214, May 350, July 297, Sept. 229, 
Oct. 38 and Nov. 2 lots. 


WEDNESDAY, MARCH 7, 1951 
Mar. 18.60 18.82% 18.57% 18.80 
May + 70 19.02% 18.70 19.00 
July 52% 18.97% 18.52% 18.87% 
Sept. is 024 18.95 18. S? 18.92%a 
Oct 22% 18.45 18.2 18.45b 
mays os : 18.05b 


Sales: 3. 400, 000 Ibs. 

Open interest at close Tues., ios. 
6th: Mar. 213, May 363, July 325 
Sept. 272, Oct. 39 and Nov. 3 lots. 


THURSDAY, MARCH 8, 1951 


Mar. 18.75 18.77% y eh 18.67 %a 
May 19.00 19.00 67% 18.80a 
July 18.87% 18.95 18. 60 =18.65 
Sept. 18.87% 18.95 18.60 18.65 
Oct. 18.15 18.15 18.00 18.12 
Nov. 18.10 18.10 18.00 18.00a 


Sales: 7,360,000 Ibs. 


Open interest at close Wed., Mar. 
7th: Mar. 179, May 370, July 320, 
Sept. 289, Oct. 40 and Nov. 3 lots. 


FRIDAY, MARCH 9, 1951 


Mar. 18.50 18.55 18.30 18.32 
May 18.67 18.70 18.30 -30b 
July 18.50 18.57 18.25 18.25b 
Sept. 18.42 18.47 18.18 18.05b 
Oct. 18.07 18.07 17.67 17.67a 
a. eve 17.47a 
Sales: About ‘12,000,000 Ibs. 


Open interest at close Thurs., Mar. 
80, May 366, July 323, 


Sth: Mar. 5 
Sept. 307, Oct. 51 and Nov. 5 lots. 


a—asked, b—bid. 


FATS-OILS EXPORTS 
U. S. fats and oils exports: 


1950 1949 
Soybeans, bu.. 19,110,000 23,361,000 
Soybean oil: 
Refined. Ibs.. 73,649,000 208,453,000 
Crude, Ibs... .226,142,000 155,528,000 
Coconut oi 
Refined, Ibs.. 10,696,000 4,550,000 


Crude, Ibs... 13,601,000 13,888,000 
Cottonseed, lbs. 21,628,000 15,015,000 
Cottonseed oil: 

Refined, Ibs.. 41,992,000 54,337,000 
98,223,000 62,272,000 


Crude, Ibs... 

Peanuts: 
Shelled, Ibs.. 52,288,000 349,204,000 
Unshe 


1,076,000 8,543,000 


. 11,638,000 24,636,000 
. 27,972,000 42,344,000 


m Ol: 
Refined, Ibs.. 1,183,000 1,358,000 


Crude, Ibs... 166,000 773,000 
Vegetable 

stearine, Ibs.. 558,000 4,765,000 
Vegetable tallow 

& wax, Ibs.. 1,478,000 2,677,000 
Ole “peepee 

lbs. ...-..-. 2,434,000 2,029,000 


© scsccese 10,559,000 22,741,000 
Lard. Ibs. . 466,084,000 613,698,000 


Tallow 
Edible, Ibs.. 6,014 26,241,000 


Inedible, Ibs. 468,614, ‘000 367 931,000 
Neatsfoot oil. 886,000 629,000 


Other animal 
er 66,568,000 63,546,000 


PACKERS’ WHOLESALE 
LARD PRICES 
~~ —_ tierces, f.0.b. 


GCREERBOS occcccccccccccsccces $21.50 
Refined "Tard, 50-Ib. cartons, , 

f.0.b. Chicago oe vecccopecee 21.75 
Kettle rend., wtherces, f.o.b. 

OBBO nccccesccccccccccecs 22.50 
Leaf, kettle rend., tierces, 

f.o. DICAZO 2... e ee eneeee bg 
Neutral, tierces, f.o.b. Chicago. 23.75 
Standard Shortening *"N.& 32. 
ay 1 ay Shortening 

oe vecccocvcccesoeses 33.75 


~ *Delivered. 





WEEK'S LARD PRICES 
P.8. Lard P.S. Lard Raw 
Tierces Loose Li 


eat 
Mar. 3 ...18.95b 18.25b 17.75n 
Mar. 5 ...18.85b 18.25n 17.750 
Mar. 6 ...18.60b 18.25n 17.75n 
Mar. 7 ...18.80n 18.25n 17.75n 
Mar. 8 ...18.67n 18.25n 17.75n 
Mar. 9 ...18.32n 18.25n 17.75n 
ss b> -bid. n—nominal. 
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Six EXACT WEIGHT 


Seales checkweighing 
half pound cellophane 
overwrapped trays of 
sausage. John Krauss 
Inc., Jamaica, Long 
Island, N. Y. 





A Major Factor 
in Controlling 
Net Weight... 


Controlling net weight depends upon many technical 
factors, especially in processed products and they 
vary with various products and with individual indus- 


tries. 


Still a major factor however is the control 


of net weight per package of the finished product. 
Here is the practical money-saving operation that 
(1) avoids packaging profits as overweight (2) meet- 
ing standard weights and measures regulations to 
eliminate underweight. This save dollars operation is 
EXACT WEIGHT controlled . . . by hand if necessary 

. by semi-automatic means when practical . . . by 
fully automatic (electronic) application if possible. 






Rare indeed is the uniform packaging operation today 
not met by one of the hundreds of models of EXACT 
WEIGHT Scales. You have only to write us about your 
application. 


EXACT WEIGHT 
Scale Model No. 253 
—Designed and built 
exclusively for bacon 
packaging. Fully cor- 
rosion treated and 
stainless steel platter. 
Capacity to 1 Ib. 


T WEIGHT SCALES 


Kiittit pocttiow 


THE EXACT WEIGHT SCALE COMPANY 


915 W. Fifth Ave., Columbus 8, Ohio 
2920 Bloor St., W Toronto 18, Canada 
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MEAT PRICES AT PHILADELPHIA 
Prices paid for wholesale meats at the Philadelphia market 


on Tuesday, March 6, are shown in the following table. 


Prices 


are reported by the U. S. Department of Agriculture on @ 


per cwt. basis. 


Locally Dressed Meats 


FRESH BEEF CUTS: 


Prime: 
een style round, 1 
BE cocccccsscs $60.00@62.00 
Full loin, 75-00 Ibs.... 72. 78.00 
Full loin, 90-100 Ibs... 72.00@78.00 
Hip round, with flank. 60.00@61.00 
Ri (7 bone e) 35-40.. 75.00@77.00 
Ribs (7 bone) 30-35.. 75.00@77.(0 
Arm chuck .......... 54.00@55.00 
BEER: decedecoscoeens 83.00@ 34.00 
WTR on ccccccscccee 43.00@44.00 
Choice: 
—— style round, 
We sch nce ugavee 58.00@61.00 
Full loin, 75-90 Ibs... 62.00@65.00 
Full loin, 90-100 Ibs.. 62. 65.00 
Hip round, with flank. 57.00@60.00 
Ri 7 bone) 35-40.. 65.00@70.00 
Ribs (7 bone) 30-35.. 65.00@70.00 
huck . 54,00@55.00 
. 83.00@34.00 
43.00@ 44.00 





FRESH PORK CUTS No. 1: 


Loins, 8-10 Ibs. ...... 51.00@52.0) 
Loins, 10-12 Ibs. ..... 51.00@52.00 
Spareribs, 3/down - 46.00@48.00 
Skinned hams, 10-12 
M “s9¢6ssbensens é 57.00@58.00 
Skinned hams, 12-14 
na 600 66.9s.00¢000 57.00@58.00 


Ibs. 
Semi-trimmed picnics, 
BO Ts scvccgepecs 
Boston butts, 4-8 Ibs.. 


41.00@43.00 
51.00@52.00 


THE NATIONAL 


Western Dressed Meats 
FRESH BEEF CARCASSES: 
Steer: 
Prime, 600-700 Ibs....  ....+6.+6- 
Prime, 700-800 Ibs.... ........-- 
Choice, 600-700 Ibs.. 1855. T5@57. 4 
Choice, to” Ibs.... 54.75@6.5 
G 500-600 Ibs..... SF aot 50 
Good, 600-700 Ibs..... 52.75@54.50 
Commercial, 350-600 _ 
DL. shbereerecesoce aapree 51.26 
U tility, 350-GOO Ibs.... 22. eeeeees 
Cow, All Weights: 
Commercial .......... ass 
WEE coctcscecoeses 25@047.00 


FRESH VEAL (Skin Off): 


Choice, 80-110 Ibs. ... 
Choice, yy Ibs. .. 
Good, 80-1 eae 
Good, 


FRESH LAMB: 


Choice, 35-45 Ibs...... 
Choice, 45-55 Ibs...... 


59.00@ 60.00 
57.00@59.00 


FRESH PORK CUTS: 


Loins, No. 1 (blade- 

less included) 
S-20 BRB. occcccccces 46.00@ 48.00 
co a 46.00@48.00 


Boston butts, 4-8 Ibs.. 44.00@48.00 
Regular picnics, 4-8 
saXugad ends 37.00@39.00 


Ibs. . 
Spareribs, 3 Ibs. down 40.00@43.00 


PROVISIONER DAILY MARKET SERVICE com- 


ing to you every full trading day of the week will pay for 
itself many times over through the accurate, up-to-the-min- 
ute price information it contains. 





lilitle of Ss, 
‘is4&S.P 


SOLVAY 


40 Rector Street 





SALES 


New York 6 


DIVISION 


NY 





WHOLESALE FRESH MEATS 


CARCASS BEEF 
(Le.l. prices) 


Mar. 7, 1951 
Per. Ib. 
City 
Prime, 800 Ibs./down ....59 @61 
Choice, 800 Ibs./down ....55 5g 


GOO sevsecccscesccccsers 
Cow, ey and 
commercial 





BEEF CUTS 
(Le.L. prices) 

Prime: 
Hinds and ribs .. 67 70 
Rounds, N.Y. flank ‘off. 58 62 
BENNO, BUTE occccsccessece 68 72 
Top sirloins ........... 68 74 
Short loins, untrimmed. .90 94 

8 


Ribs, 30/40 Ibs. ........ ») @S84 
Chucks, non- kosher rs der $73 
DUENED. sccceconscceces 

WOME cccccecesacceccss 38 $30 
Choice: 

Hinds and ribs ......... 63 @66 

Rounds, N.Y. flank off. .58 61 

i i acr¢eon 6ane .68 70 

TOP SIONS 2. cccccccses 70 

Short loins, untrimmed. .74 85 

Chucks, non-kosher ....53 54 

Ribs, 30/40 Ibs. ........ 70 75 

PD: waseesentseeuas 46 50 

DEES aides cron sictwoes 28 30 

FRESH PORK CUTS 
(Le.l. prices) 
Western 

Hams, skinned, 14/down.53 @55 

Picnics, 4/8 Ibs. ........ 37 @3s 

Bellies, sq. cut, seedless, 

PIS dhe ae b 6c d% .-34 @37 
Pork loins, 12/down ....47 @50 
Boston butts, 4/8 Ibs.....45 48 
Spareribs, 3/down ...... 41 44 
Pork trim., gy .+--29 @31 
Pork trim., spec. 85%...49 @51 

City 

Hams, regular, 14/down.55 @57 

Hams, skinned, 14/down.54 @59 

Skinned shoulders, 

DED. aawéndceced wen 42 44 
Picnics, 4/8 Ibs. ......... 39 au 
Pork loins, 12/down ..... 48 @b5l 
Boston butts, 4/8 Ibs. ...46 @b5l 
Spareribs, 3/down ......43 @45 
Pork trim., regular ...... 25 @30 

FANCY MEATS 
(Le.1. prices) 

Veal breads, under 6 og. ....... 80 
SO Ge Oe cancddesboscedccce 1.00 
MM MD cc cccccevoctcacscoes 1.25 

NN sea oe nats ea 6 28 

Beef livers, selected ........... 80 

Beef livers, selected, kosher.... 1.00 

Oxtails, over % ED ceccesiovece a8 

DE TD sctaseond asbaneteoeds 65 


NEW YORK 





DRESSED HOGS 









(Le.1. prices) 

Hogs, gd. & ch., hd. on, if. fat & 
100 to 136 Ibs. ......... oe 
137 to 153 Ibs. . 34% 

154 to 171 Ibs. . 34% oa 
172 to 188 Ibs. -B4% 
LAMBS 
(1c. prices) 

Choice lambs .......... 

Good lambs . 

Legs. gd. and ch. 

Hindsaddles, gd. and ch...68 @TZ 
Loins, gd. and ch. ..... ‘68 @75 
MUTTON 
(Le.l. prices) 

Western 

Good, under 70 Ibs. ....... oon 

Comm., under 70 Ibs. ....  ....... 

Utility, under 70 Ibe. .... ........ 

VEAL—SKIN OFF 
(L.ec.1. prices) 
Western 

Choice carcass ........... 56 58 

Good carcass .........+.+. 52 @55 

Commercial carcass ...... 45 @h2 

UU cccnccvorecsccccccs 43 @46 

BUTCHERS’ FAT 
(Le.1. prices) 

BG GRE cowessvescncesectocatds ™%} 

BOONES DRG cocccscitcscqcoseess 10 

eae 10 

EROGEEES GES ci vccccngececsccas 10 


CANADIAN SLAUGHTER 


In its report of January 
1951 slaughter of livestock 
in inspected plants in Can- 
ada, the Dominion Depart- 
ment of Agriculture gives 
the average dressed weight 
of hogs as 161.3 lbs.; cattle, 
500.1 Ibs.; calves, 134.2 Ibs.; 
and sheep and lambs, 49.2 
Ibs. These weights compare 
with 158.0, 486.4, 135.4 and 
49.7 Ibs., respectively, in Jan- 
uary a year earlier. The num- 
ber of livestock slaughtered 
in the two months were: 


January January 

1951 1950 
a 103,651 120,460 
Calves ... 29,305 32,187 
Hogs .... -. -401,612 362,827 
Sheep vensenes “ee 27,126 





TUESDAY, MARCH 6, 1951 
All quotations in dollars per cwt. 





BEEF: 
STEER: 
Prime: 
350-500 Ibs. .......... None 
500-600 Ibs. .......... None 
600-700 Ibs. .......... $58.00-60.00 
700-800 Ibs. .......... 58.00-60.09 
Choice» 
3650-500 Ibs. .......... None 
Se MO, 66 6accbees 54.50-58.00 
600-700 Ibs. .......... 54.50-58.00 
700-800 Ibs. .......... 54.50-58.00 
Good: 
350-500 Ibs. .......... None 
500-600 Ibs. .......... 53.00-55.00 
600-700 Ibs. .......... 53.00-55.00 
Commercial: 
350-600 Ibs. None 
600-700 Ibs. None 
cow: 
Commercial, all wts.... 44.00-48.00 
Utility, all wts........ 44.00-47.00 


VEAL—SKIN OFF: 





Choice 
Sane BS. 2. ccoseess 56.00-58.00 
110-150 Ibs. .......... 56.00-58.00 
Good 
GEE, cccscececs None 
BRD BRS. ccccccvces 52.00-55.00 
110-150 Ibs. .......... 52.00-55.00 


WESTERN DRESSED MEATS AT NEW YORK 


Commercial 


50- 80 Ibs. . 45.00-50.00 
80-110 Ibs. . 46.00-52.00 
110-150 Ibs. . 46.00-52.00 
Utility, all wts. 43.00-46.00 
CALF—SKIN OFF: 
No quotations 
LAMB: 
Choice 
30-40 Ibs. ............ 58.00-60.00 
40-45 Ibs. .. os ... 58.00-60.00 
SP me  sidieces .. 57.00-58.00 
50-60 Ibs. ............ 55.00-57.0 
Good 
30-40 lbs 58.00-60.00 
40-45 Ibs. 58.00-60.00 
nn Mi” <<enoe sess Oe 57.00-58.00 

50-60 Ibs srtesccece San 

Commercial, all wts.... 52.00-55.00 
MUTTON (EWE) 70 Lbs. Down 

GEOR  ccccsccsecccccess None 

Commercial ee None 
PORK CUTS—CHOICE: 

LOINS (Bladeless Incl.): 

De Ws co vcccccvdase 47.00-50.00 
Ch evecveaéoees 47.00-50.00 
Pe Es chaccecescuy 45.00-49.00 

Ee BOSTON STYLE: 
ieee aaah 45.00-48.00 
HAMS. SINNED: 
PE le ceccnssceces 53.00-55.00 
SPA RERIBS: 
BTR, GOWR. occ ccccee 41.00-43.00 
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KOCH INSULATED STEEL 









Ser Finer Products 
at Lower Costs 


Custom made for smokehouses 
using either trucks or tracking. 


© Welded Steel Construction 
@ Aircell Asbestos Insulati 


© Heavy Ball-Bearing Hinges 
© 3-Point Sure-Tight Latches 





Maintain more uniform smoke- 
house temperature at lower cost. 
Doors are shipped already 
mounted in heavy steel frames, 
ready to place in masonry open- 
ing. 


Insulation keeps workroom 
more comfortable, too. 


KOCH 


20th B McGEE © KANSAS CITY 8, MO 





Write for price, giving 

» Size of masonry opening. 
If ry | overbead track, 
state distance from floor 
to top of rail. 


SUPPLIES 











COLD STORAGE and FREEZER PLANT for SALE 


@ 9,000 Square Feet of Floor Space 

3 G. E. Ammonia Compressors 

12 Bush Evaporators 

Complete Overhead Trolley System 
Railroad Siding—Truck Loading Platform 
Located on |. C. Railroad 

160 x 296 Lot 

25 Miles North of Jackson, Mississippi 


Price for quick sale . .. Phone, wire or write: 


JOE L. MOORE & COMPANY 


Box 473 & Fiora, Mississippi 
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How much 
will you pay for 


GREASE > 


this year ¢ 





Grease is worth money—and it is 
urgently needed! If you are not 
salvaging grease from the waste lines in your plant, the grease you 
ore throwing away is costing you money! 

Josam Grease Interceptors are guaranteed to recover over 90% of 
the grease which you can easily sell at a profit. They prevent your 
drain lines from becoming clogged . . . thereby avoiding service 
interruptions and costly repairs. Modern food processing and packing 
plants everywhere are profiting from Josam Grease Interceptor service. 
Send coupon below for further details. 


4 GREASE INTERCEPTORS 


turn waste grease into money! 


Series “PH” 
Grease Interceptor 


All steel, designed for 
any capacity, with skim- 
ming valve and skim- 
ming trough for service 
in packing houses, ren- 
dering plants, abattoirs, 
and industrial plants. 
For installation on floor 
or in a pit. 








me? SOS TE : . xs 


; Oh i em | 
FOR FLOORS IN PACKING PLANTS 


SERIES 3610 LEVELEZE FLOOR DRAIN 
The ideo! drain to meet problems 4 
of new construction, alterations and Ke 
maintenance. Adjustable collar of & 
drain hos a rolled thread which Ri 
permits lowering or raising top te 
meet finished floor level, even after bie 


drain is instalied. Pays for itself 





many times over. 


TErT ty Ty om wall 


JOSAM MANUFACTURING COMPANY 
317 Josam Building Cleveland 13, Ohio 
Representatives in Principal Cities 


Please send free copy 
C) Bulletin “G" on Grease Interception. 
[] Literature on Leveleze Drain. 


GD neces cots a6 kunwars 


City and Stote.........4.. 
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TALLOWS AND GREASES 


Thursday, March 8, 1951 





Late last weekend, after a day and a 
half of inactivity, one large soaper re- 
entered the market and bid 17%c, fancy 
basis, for materials, indicating that only 
productions needing immediate move- 
ment would be considered. These bids 
were carried through Monday morning 
and then withdrawn late Monday. 

With the exception of a few tanks of 
extra fancy tallow moving to the usual 
export channels, at about the same com- 
parative levels, this was the only inter- 
est in the market early in the week. 

On Tuesday, two soapers entered the 
market, bidding 16c, fancy tallow 
basis, delivered, for all materials, both 
tallows and greases. A third large 
consumer followed this action by bid- 
ding 15c, f.o.b. shipping points. 

It was indicated that these bids 
were based on rumored reports that 
the new dollars and cents ceilings, 
which are regarded imminent by many 
sources, will be on a basis of 15c fancy 
tallow, f.o.b. shipping points. 

On Wednesday, information from 
Washington indicated that the new 
ceiling price regulation which is ex- 
pected this weekend or next week, will 
validate existing contracts. Apparent- 
ly based on this, offerings tightened 
up in some quarters on Thursday, with 
asking prices 17c, fancy basis, in spots. 

Some premium interest was indicat- 
ed in the market Thursday at levels up 
to %c over soaper bid basis- on the 
three top grades of tallow and %c 
over for the three top grades of 
grease, from dealers and for exporter 
directions. 

TALLOWS: Thursday’s quotations, 
(carlots delivered usual consuming 
points) were: Edible tallow, 17%%c; 
fancy, 16@16%c; choice, 15% @16%c; 
prime, 15%@16%c; special, 15%c; 
No. 1, 14%c; No. 3, 14%c; No. 2, 14c. 

GREASES: Thursday’s quotations 
were: Choice white grease, 15% @16c; 


A-white, 154%@15%c; B-white, 15@ 
15%c; yellow, 14%@14%c; _ house, 
14%c; brown, 13%c, and brown, (25 
acid), 14c. 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, March 8, 1951) 


Blood 
Unit 
Ammonia 
Unground, per unit of ammonia...... *$9.25@9.50 


Digester Feed Tankage Materials 
Wet mr test unground, loose 


otedesetigbebpnesos 4gees cease *$9.75n 
pith dhe hhe iabedteptss 6s bbeeb *9. 

Leet ot stick GEO dacwvawiecsosteeet 3.75 
Packinghouse Feeds 

Carlots 

per ton 

50% meat and bone scraps, bagged........ $120.00 

50% meat and bone scraps, bulk........... 117.50 

55% meat scraps, bulk..........-.--.s-+0+ 120.00 

60% digester tankage, bulk............... 125.00 

60% digester tankage, bagged............. 125.00 

blood meal, bagged .......-...+-++e05 165.00 


special steamed bone meal, bagged.. 85.00 


Fertilizer Materials 
High grade tankage, ground, per unit 


GUAT, (os. cineca cccvecdssbsbard <6u8 $8.00 
Hoof meal, per unit ammonia.......... 7.50@7.75 


Dry Rendered Tankage 


Per unit 
Protein 
a BP ar eee re *$1.95@2.05 
BR reer Fey ae *1.95@2.05 


Gelatine and Glue Stocks 


Calf trimmings (limed) ........-.+++++ $2.50 
Hide trimmings (green, salted) ........ 1.75@2.00 
Cattle jaws, skulls and knuckles, per ton 65.00 
Pig skin scraps and trimmings, per Ib... 9% 


Animal Hair 
Winter coil dried, per ton .... $110.00 
Summer coil dried, per ton........ *85.00@ 90.00 
Cattle switehes, per piece......... 7 
Winter processed, gray, lb....... , 184 Oi5 
Summer processed, gray, lb........ 10 


“‘n—nomi 
SQuoted — basis. 


Record Tallow Exports 


A record-high total of 474,628,000 
lbs. of edible and inedible tallow was 
exported by the United States during 
1950, according to the Office of Foreign 


Agricultural Relations. 
was 20 per cent greater than the pre- 
vious record of 394,174,000 lbs. ex- 
ported in 1949 and was 405,258,000 Ibs. 


This amount 


over the 1948 figure. Inedible tallow 
fell to 6,014,000 lbs. from the year- 
earlier record of 26,242,000 lbs. West- 
ern Europe absorbed the major part 
of both edible and inedible shipments 
in 1950, taking approximately 55 per 
cent of the inedible and’ 47 per cent 
of the edible exports. 


Soybean Exports Drop 19% 
Despite a 19 per cent drop in 1950 
exports of soybeans and soybean oil, 
the United States continued as the 
world’s major source of surplus soy- 
beans and oil. In terms of beans, 1950 
shipments amounted to 50,200,000 bu., 
compared to the 61,900,000-bu. record 
established in 1949; however, this total 
was more than nine times greater than 
the 1937-39 average annual export. 
Soybean oil exports totaled 304,210,000 
Ibs. in 1950, compared with 376,488,000 
Ibs. shipped the year before. Soybean 
shipments in the two years were 19,- 
110,000 and 23,361,000 bu., respectively. 


EASTERN BY-PRODUCTS MARKET 
New York, March 8, 1951 
Dried blood was quoted Thursday at 
$9.50 per unit of ammonia. Low test 
wet rendered tankage moved at $9.25 
per unit of ammonia, and high test 
tankage also sold at $9.25. Dry ren- 
dered tankage sold at $1.90 per protein 
unit. 


JANUARY MARGARINE TAX 


Taxes paid on oleomargarine during 
January, 1951, with comparisons: 
1951 1950 
Excise tax (including 
special taxes) .......... $1,931.78 $2,901,825.70 
The quantities of product taxed: 


Colered, WS. .ccccccccsces 750 2 . 
Uncolored, Ibs, .......++.. noe 59,361,580 








FRENCH 
HORIZONTAL 
MELTERS 


Are 
Sturdily 
Built. 
Cook Quickly 
Efficiently. 


PIQUA, OHIO 








THE FRENCH OIL MILL MACHINERY CO. 





FOR QUICK, DEPENDABLE RESULTS... 


PACKING HOUSE BY-PRODUCTS CO. 


Complete Brokerage Service 


PHONE OR WIRE 





HIDES © SKINS © BEEF ¢ PROVISIONS 
TALLOW ® GREASE * TANKAGE 














NICK BEUCHER, JR., PRES. * 





JOHN LINDQUIST, V. PRES. 


110 NORTH FRANKLIN STREET ® CHICAGO 6, ILL. 
Telephone: DE arborn 2-7250 ® Teletype: CG 1469 
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VEGETABLE OILS 


Wednesday, March 7, 1951 

















After a flurry of trading last week- 
end, crude soybean oil sank back into 
the somewhat dull situation which pre- 
vailed with respect to other vegetable 
oils. 

Early this week there were coupled 
sales of March-May and April-May 
soybean oil at ceiling levels. A few 
tanks of corn oil for March through 
July sold at 24%c, or ceiling day of 
shipment, and a little peanut oil moved 
at 25c and there were other offerings 
at 254%c. Some June soybean oil was 
reported sold at %c under the ceiling 
level. 

On Tuesday the cottonseed oil mar- 
ket was quiet as were corn and pea- 
nut oil. March through May soybean 
oi] moved at the ceiling in a limited 
way and June was quoted at 20%c. A 
little July-September cashed at 19%c 
and then at 19%c. 

At midweek crude soybean oil for 
summer shipment was firm with ex- 
porters paying 20%c in sellers’ tanks. 

CORN OIL: The market stayed close 
to the ceiling of 24%c. 

SOYBEAN OIL: Trading was more 
active here than in other vegetable 
oils and although some trades were 
made on a fractionally lower basis, the 
market appeared to be at the 20%c 
ceiling. 

PEANUT OIL: In line with earlier 





trading, at midweek this oil was quoted 
nominally at 25@25%c. 

COCONUT OIL: Sellers were ask- 
ing 21%c, Pacific Coast. 

COTTONSEED OIL: Valley, South- 
east and Texas crude were quoted this 
week at their ceilings of 23%c, 23%c 
and 23%c, respectively. Cottonseed oil 
futures quotations at New York were 
as follows: 


MONDAY, MARCH 5, 1951 





Pr. 
Open High Low OClose Close 
Mar. ..ccces "26.40 26.40 26.40 *°26.40 *%26.40 
May ..cccse *26.40 26.40 26.40 *°26.40 *26.40 
SP ccceses *26.25 26.30 26.25 26.25 26.19 
Sept. cecece *24.60 24.90 24.67 24.67 24.45 
Oe.  cccccce *22.40 22.85 40 22.45 °22.26 
pee. er. 22.00 21.75 21.75 21.75 
Ge. . 0 n00en *21.65 21.90 21.90 °21.70 *°21.50 
Total sales: 87 lots. 
TUESDAY, MARCH 6, 1951 
26.40 26.40 “=. 40 *°26.40 
26.40 26.40 40 *26.40 
26.17 26.06 236-10 26.25 
24.55 24.36 24.36 24.67 
22.35 22.15 °22.12 22.45 
21.65 21.45 21.45 21.75 
ects «oes 921.85 °21.50 
Total sales: “86 lots. 
WEDNESDAY, MARCH 7, 1951 
26.40 26.40 *26.40 *26.40 
26.40 26.40 *°26.40 26.40 
388 26.25 26.37 *°26.10 
24.96 24.45 24.90 24.36 
22.90 22.380 22.86 °22.12 
. ° 21.04 21.57 21.90 21.45 
Ja oe coos 921.75 °21.85 
Total sibis ety lots. 
THURSDAY, MARCH &, 1951 
Mae. soccese 26.40 26.40 26.40 *26.40 *26.40 
May ..-..0% 26.40 26.40 26.40 *26.40 *26.40 
July ..cseee 26.30 26.34 26.25 26.30 26.37 
Sept. ...+..++ 24.90 24.90 24.40 24.42 24.90 
GOS. cccccss Se 22.85 22.38 22.38 22.86 
pes. eecccece 21.70 21.80 21.40 21.40 21.90 
JGR. acccese coe esse 921.25 921.75 
Total sales: 138 lots. 
*Bid. 


USDA Purchases 
Soybean Oil 


The Agriculture Department report- 
ed this week that during the week of 
February 26 to March 2 CCC pur- 
chased for export 15,371,000 lbs. of 
refined, edible soybean oil. The oil is 
to be exported to Yugoslavia under 
State Department requisition for 
emergency relief assistance. 


PROCESSED OILS TAXES 
Taxes collected on coconut and other 
processed vegetable oils during Janu- 
ary, 1951, totaled $938,971.51, com- 
pared with $1,444,960.20 collected dur- 

ing the same month a year earlier. 





VEGETABLE OILS 
Wednesday, March 7, 1951 
Crude cottonseed ofl, carloads f.o.b. mills 
Valle 


Southeast 
Texas 
Corn oil - tanks, f.0.b. mills........6se00. 24 
Soybean oil, EE: «si stncensd eb cbaiabne 

Peanut oil, f.0.b. Bouthe rm Mills...... 
Coconut oil, be Coast 

ornd od “Ww Coa 6 

west an est Mt. wc ccccccccccdess 
Sot 


East 


*Ceiling price. 


OLEOMARGARINE 
Wednesday, March 7, 1951 


White domestic vegetable 
White animal fat .....sseesnss 
Milk churned pastry 
Water churned pastry 











APCO Packaged CONDENSATION RETURN UNITS 


for 
the SMALL 
LOW PRESSURE 
JOBS 


colton Return Unit with 
No. 4 Series Apco Pumps. 
Start saving valuable heat 
units with APCO Square 
Tank Units. Built to meet 
demand for a smaller unit 
with the superb perform- 
ance of our larger units. 
Remember, the Pumps are 
Apcos. No Vapor Bind- 
ing — Special Provision 
for Expansion and Con- 
traction — No Frictional 
Wear within pump. Thus, 
ECONOMY. 

Write for Bulietin 113-ST 
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10 to 40 Ibs. 
with 
8, 15, 30 Galion 
Receivers 





















equipment has enjoyed an enviable reputation 
the Meat Packing and Rendering Industries for well over 
50 years. Bwilders of Swing Hammer Grinders, Cage 


Units. Capacities 1 to 20 tons per hour. 
Builders of Dependable Machinery Since 1834 


STEDMAN FOUNDRY & MACHINE COMPANY 


General Office & Works: AURORA 


For REDUCING 
PACKING HOUSE 
BY-PRODUCTS 
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Hide market remains inactive—Rumors 
and speculation supplant sales and ac- 
tivity—Tanners’ position becoming in- 
creasingly difficult—Ceilings anticipated 
momentarily. 


CHICAGO 


PACKER HIDES: While the hide 
market and its representatives, the 
packers, brokers and tanners, continued 
to wait for price ceilings, action was 
limited to speculation, rumors and pro- 
tests. The light kill during February 
resulted in lighter than anticipated 
inventories for packers, so their prob- 
lems were not too pressing; however, 
the long delay since the last trades 
were made has left some tanners in 
a very difficult position. 

There were reports during the week 
that a few tanners would be unable to 
open next week, and it was quite obvi- 
ous that nearly all were curtailing 
their operations. The situation is such 
that when trading is resumed it will 
take some time for these companies to 
get back to a normal operation, and it 
will be a while before there will be a 
normal flow of hides. Several protests 
calling for early aid by the OPS were 
made by tanner and leather interests 
during the week. 

In the speculation category, two 
ideas in particular appeared to be 
fairly well based. In one idea the prob- 
lem of weight differentials was cov- 
ered, while the other dealt with the 
problem of a quantity price differential. 
Trade experts were of the opinion that 
a %ec per pound premium or discount 
would be used for hides. Some thought 
it would be both with a 70-pound hide 
being used as the basis—a premium 
on all weights below this would be paid 
and those heavier would be discounted. 
Others thought the figure would be 35 
pounds. 

The quantity discount was advancel 
as an answer to the large dealer prob- 
lems. Any sale below a certain ton- 
nage, say, for example 36,000 in hides, 
would be discounted 2 to 3c. This 





would enable dealers and collectors to 
continue their operation, and it would 
also result in certain other shipping 
and handling economies. 

During the week most all tanners 
received their buying permits, and 
from initial reports it would appear 
that their initial quota, February, 
would average about 60 per cent on 
the basis of last year’s wettings. It 
was generally thought that there were 
three main reasons for this: To help 
compensate for the light February kill; 
to build packer inventories and re- 
serves, and to reduce the scramble and 
competition for the hides among the 
various buyers. This last point would 
indirectly relieve price pressures and 
the possibility of illegal transactions. 

SHEEPSKINS: The best that can be 
said for the confusion and inaction in 
this market is that with supplies as 
light as they have been, it has not 
made too much difference. Production, 
in addition to the fact that it is the 
normal time to be at its seasonal low, 
has also been adversely affected by 
the muddled condition of the entire 
meat industry. The light supply of 
clips is easily absorbed by the packers’ 
own outlets, while the balance of the 
product has been so reduced that it 
does not offer any inventory problems. 

The prices mentioned here before 
continue to be the basis of thinking, if 
nothing more. Clips seem to be valued 
at about $7.50, No. 1’s at $6 and No. 
2’s at $3.50. These prices are based on 
the interpretation of the present price 
freeze, and with trading almost at a 
standstill, are more or less theoretical. 

Representatives of the various in- 
terested parties in sheepskins met in 
Washington about midweek to discuss 
their problems and, in particular, dol- 
lar-and-cents ceilings. However, at 
press time no definite release had been 
issued. 

OUTSIDE SMALL PACKER— 
WEST COAST: Some small packers 
were tentatively contracting for their 
hides on the basis of ceiling prices 


when issued. A very limited number 
were moving February hides at Novem- 
ber prices. The buyers were buying 
against the permits recently issued 
them. From appearances, the thinking 
that dominated this trading was along 
these lines. Those that were tenta- 
tively contracting for hides on the 
basis of ceiling prices when issued 
were of the opinion that the permits 
were not sufficiently large to cover all 
available offerings, and with no pros- 
pect of a higher market (consequently 
no incentive for holding), such a con- 
tract would insure them of clearing 
their inventories. 

Some packers even thought that if 
authorities continue to hold buying per- 
mits below a normal figure, it could 
possibly result in price cutting by 
packers to move all their hides. The 
present permits are, in comparison to 
last year, about 60 per cent of normal. 
To offset this, however, is the fact that 
the kill is also considerably below nor- 
mal and, if rules and regulations are 
not forthcoming shortly, could drop 
still further as packers continue to 
cut and curtail their activities under 
the present conditions. 

Those few that are selling on the 
basis of their November ceilings are 
doing it in the belief that this figure 
will be equal to, or perhaps a little bet- 
ter than, the ceiling prices when issued. 
The total trading at any estimate is 
just a trickle and until ceilings are 
established will probably continue to be 
limited. 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week 

Mar. 8, 1951 Week 1950 
Nat. strs. ...33%@37%n 33% @37%n 19% @21 
Hvy. Texas 

re 31 @31%n 31 @31l%n 
Hvy. butt, . — . 
— ae strs. 3in 3in 18 

vy. Col. strs. 304%n 30%n 
Ex. light Tex. - " m% 

ee ee 37%n 374%n 25 
Brand’d cows 34 @34%n 34 @34%n 20 
Hy. nat. 

COWB cvcece 34% @35n 344% @3in 20% @22 
Lt. nat. cows.37 @38n 37 @38n 244%4@26 
Nat. bulls ...24 @24%n 24 @24%n 17% 
Brand’d bulls.23 @23%n 23 @23%n 16% 
Calfskins, 

BP ‘essccs 77% @82%n 774% @82%n 61 
Kips, 

Nor, nat. .. 60n 60n 45 
Kips, 

Nor. brnd.. 57%n 57%n 42% 


CITY AND OUTSIDE SMALL PACKERS 








PACKERS: 


We Will Accept Charges On Collect Communications 


STate 2-5868 a 





BROKERS — HIDES « SKINS « PELTS + TALLOW Piz shearlings, oun asa 
Send for free weekly copy of “The Friendly Digest” and keep constantly posted Dry Pelts ...52 @5in 52 @5n = 
on trends in the trade. untrmd..i5.00@16.00n 15.00@16.00n 11.00@12.00 

n—nominal 


Direct Western Union Wire (WUX) 


JACK WEILLER & CO. 


308 W. Washington Street © Chicago 64, Illinois 


Phone, Teletype or 
=== Wire Your Offerings 


TELETYPE CG-634 





41-42 Ib. av...35 @37n 35 @37n 23%@24 
50-52 Ib. av...38 @35n 33 @85n 19% @20% 
63-65 Ib. av...30 @32n 30 @32n 16%@17 
Nat. bulls ... 19n 19. 14 15 
Calfskins ...60 @65in 60 @65in 40 450 
Kips, nat. ... 450 4n 30 35n 
Slunks, reg... 3.00n 3.00n 2.50@3.00 
Slunks, hris.. 75n 75n 75@1.0 


hides quoted selected, trimmed; slunks quoted fiat. 


COUNTRY HIDES 


BD eedece 28 @30n 28 @30n 18%@19 
RSE 14 @15n 4 @il5n 11 12 
Calfskins ....36 @38n 36 38n 24 26 
Kipskins ....33 @35in 33 @3in 22 @23 


trimmed basis. 


SHEEPSKINS, ETC. 
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All packer hides and all calf and kipskins 
quoted on trimmed, selected basis; small packer 


All country hides and skins quoted on fat 
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F British Bacon Imports 


Increase 76% in 1950 

British meat imports during 1950 
included 487,356,000 Ibs. of bacon, 
compared with 276,728,000 Ibs. in 1949, 
according to recent statistics from that 
country. This increase of 76 per cent 
was due largely to increased shipments 
from Denmark. Prospects of imports 
for 1951 continue favorable, and ex- 
panding home production is expected to 
continue. Bacon is one of the few ma- 
jor food commodities in which the sup- 
ply position is encouraging. 

Fresh meat imports totaled 1,518,- 
998,000 lbs., which was larger than the 
1,512,220,000 lbs. in 1949, but less than 
the 1,567,168,000 lbs. imported during 
1948. Of the 1950 imports, beef ac- 
counted for 644,872,000 lbs.; veal, 24,- 
232,000 lbs.; mutton and lamb, 788,- 
108,000 Ibs., and pork (including hams), 
61,786,000 lbs. 

Canned meat imports increased from 
222,902,000 lbs. in 1949 to 293,604,000 
Ibs. in 1950. Tongue and offal imports 
declined from 115,236,000 lbs. in 1949 
to 111,618,000 Ibs. 


Danish Hogs Decline 

Danish hog numbers on December 30, 
1950, were estimated at 3,616,000 head, 
which was under the 3,627,000 head re- 
ported six weeks earlier, but larger 
than the 3,120,000 at the end of 1949. 
The decline was seasonal, according to 
the Office of Foreign Agricultural Re- 
lations. Sows totaled 389,000 head, 
compared with 414,000 estimated in the 
November census and 344,000 for the 
year before. Pigs and slaughter hogs 
dropped to 2,309,000 head from 2,345,- 
000 the month before, but they in- 
creased 20 per cent over the Decem- 
ber, 1949 figure of 1,920,000 head. The 
number of suckling pigs, however, was 
up 6 and 7 per cent, respectively, over 
the two previous periods. Prices for 
young pigs have continued to decrease 
as grain prices rise in Denmark. The 
price of hogs on the domestic market 
has jumped from 25.9 to 27 cents per 
pound, slaughtered weight, following 
an increase in the price of bacon ex- 
ported to the United Kingdom. 





FRIDAY'S CLOSINGS 
Provisions 

The live hog top at Chicago was 
$22.25; the average, $21.65. Provision 
prices were quoted as follows: Under 
12 pork loins, 444% @45; 10/14 green 
skinned hams, 51@51%; 4/8 Boston 
butts, 42@42%; 16/down pork shoul- 
ders, 36% ; 3/down spareribs, 374% @39; 
8/12 fat backs, 14%@15%; regular 
pork trimmings, 24@25; 18/20 DS bel- 
lies, 23%; 4/6 green picnics, 364% @37; 
8/up green picnics, 35@35%. 

P.S. loose lard was quoted at 18.25 
nominal and P.S. lard in tierces at 
18.32 nominal. 


Cottonseed Oil 


The closing futures quotations at 
New York’ were: March and May, 26.40 
bid; July 26.10 bid, 26.16 asked; Sept 
23.94 bid, 23.97 asked; Oct. 21.45 bid, 
21.52 asked; Dec. 20.44 bid, 20.50 asked; 
Jan. 20.00 bid, 20.55 asked. Sales totaled 
349 lots. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended March 3, 1951, were 4,010,- 
000 Ibs.; previous week, 5,402,000 Ibs.; 
same week 1950, 5,776,000 Ibs.; 1951 to 
date, 53,513,000 lbs.; corresponding pe- 
riod 1950, 52,920,000 Ibs. 

Shipments for the week ended March 
8 totaled 4,562,000 lbs.; previous week, 
4,362,000 lbs.; corresponding week 
1950, 5,336,000 Ibs.; 1951 to date, 48,- 
760,000 lbs.; corresponding period dur- 
ing 1950, 42,580,000. 


Chicago Lamb Top 
Sets National Record 


The Chicago lamb market set a new 
record price for the country on Thurs- 
day, March 8, when about 2,000 lambs 
brought $40.50 per cwt. Almost the 
entire day’s run of lambs were sold at 
the new peak. March is the sixth con- 
secutive month to show an advance in 
top lambs at Chicago. 


World Food Output Rises; 
Meat 10% Above Prewar 


World food production has continued 
to increase in 1950-51, and the aggre- 
gate output of important food products 
is expected to total about 2 per cent 
above a year ago and 4 per cent above 
the prewar (1935-39) average, the U. 8S. 
Department of Agriculture has reported. 
Despite the increased output of food in 
the past three years, however, per capita 
consumption, in terms of calories, does 
not equal the prewar rate due to the 
increase which has occurred in the 
world’s population. 

World livestock numbers continued 
their upward trend in 1950 following 
three generally favorable seasons for 
forage and feed supplies. World meat 
production in 1950 reached a record 
level, and some further increase is ex- 
pected in 1951, The output in Europe 
increased sharply and accounted for 
nearly all the gain over 1949. In North 
and South American countries and New 
Zealand, output increased slightly while 
in Australia it was slightly lower. Al- 
though total meat supplies were 10 per 
cent above prewar, the per capita con- 
sumption was still below prewar except 
in a few of the important livestock- 
producting countries such as the United 
States, Canada and Argentina. 

Per capita consumption in 1950-51 is 
expected to reach the highest level since 
the end of World War II and in many 
countries it will be above, or close to, 
prewar. Furthermore, the quality of 
diets has generally improved in the 
postwar period and in some countries 
is better than before the war. On the 
balance, however, it appears that unless 
the international situation eases con- 
siderably so factors of production may 
be used for agriculture instead of de- 
fense, food production and consumption 
in the world at large will not expand 
except perhaps in areas where under- 
employment exists or where the impact 
of defense preparations is insignificant. 
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instructive literature on request. 


BRUNNER MANUFACTURING CO., Utica 1, N. Y., U.S.A. 


REFRIGERATION Condensing Units 


A size and type to answer every requirement...over 40 models 
Ye hp to 75 hp — Air and Water Cooled 
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Larger Canadian Spring 
Pig Crop Expected in ‘51 


Canadian hog numbers totaled 5,419,- 
000 head on December 1, 1950, accord- 
ing to the Dominion Bureau of Statis- 
tics. Although this figure is only 6,000 
head greater than the 5,413,000 head 
a year earlier, this increase continued 
the upward trend in hog numbers be- 
gun in 1949. The 4,138,000 head fall 
pig crop (June to November) was more 
than 1 per cent below the 1949 fall 
crop. However, 628,000 sows are ex- 
pected to farrow in the spring period 
of this year compared with the 553,000 
in the same period a year ago. 


Stepped-Up Cattle Output 
Urged by Cattleman 


Cattle producers were urged recently 
to increase production of beef animals 
by Loren C. Bamert, president of the 
American National Cattlemen’s Asso- 
ciation. He said it is the patriotic duty 
of every cattle producer to increase 
production as far as his individual sit- 
uation will permit consistent with 
sound conservation practice in order 
to meet civilian and army demands. 


Panama Hoof-Mouth Control 


The government of Panama has is- 
sued a decree instituting control meas- 
ures to prevent foot-and-mouth disease 
in that country. The decree provides 
for a ban on importing live cattle, 
hogs, fowl, or their meat, hides, wool, 
dairy products, fodder and plants from 
countries where the disease exists. 


ST. LOUIS HOGS IN FEBRUARY 

Hog receipts, weights and range of 
prices at the National Stock Yards, E. 
St. Louis, Ill., were reported by H. L. 
Sparks & Co., as follows: 








—- ‘rnd’ 
1951 
Hogs received ............. 214,741 omy 877 
POD: BUOOD case cccesdess 24.00 $18.25 
DEED 60 cevsecvcesace 21.50 17.00 
Average price .............. 21.82 17.17 
Average weight, Ibs......... 213 213 


SALABLE AND DRIVEN-IN 
RECEIPTS AT 64 MARKETS 


The USDA reports the total salable 
and driven-in receipts at 64 public mar- 
kets in 1950, compared with 1949: 


TOTAL SALABLE RECEIPTS* 


1950 1949 

Cattle ..cccccccccccece 15,200,646 16,132,471 
Calves .....ceccecscecs 4,077, 4,428, 781 
HOBS .cceccecccsccssce 25,008,291 23: ‘900,514 

COP cccccceccccscess 8,515,044 9,219,196 

TOTAL DRIVE-IN RECEIPTS 

Gatthe  ..ccanvoce wsves 13,564,381 13,502,905 
Calves .nccccceecseccecs 4,052,865 + ty 879 
Hogs okakeasSpen oxen <0 1,464 
Bheep  .ncvccccccsccees 6,820,504 7008, 694 


*Does not include through shipments and direct 
shipments to packers when such shipments pass 
through the stockyards. 


Driven-in receipts at 64 public mar- 
kets constituted the following percen- 
tages of total 1950 receipts, which 
include through shipments and direct 
shipments to packers when such ship- 
ments pass through the stockyards: 
Cattle, 75.8; calves, 77.7; hogs, 79.1, 
and sheep, 44.2. These percentages 
compared with 71.7, 74.7, 76.7 and 44.2 
per cent in 1949. 


LIVESTOCK AT 65 MARKETS 


A summary of receipts and disposi- 
tion of livestock at 65 public markets 
during January, 1951: 


CATTLE (EXCLUDING CALVES) 


Total Local Total 
receipts slaughter shipments 

Jam., WEE ..ccvece 1,462,982 811,317 615,366 
Jan., 1950 ........ 1,464,945 829,692 598,640 
5-year average 

(Jan., 1946-50).. 1,567,892 853,228 688 167 

CALVES 

JOR. BOER nccccece 363 533 192,805 161,177 
Jan., 1950 ........ 376,794 213,916 151,990 
5- year average 

(Jan., 1946. 50). 436,360 268 ,003 161,716 

HOGS 

Jan., 1951 ........ 4,070,081 2,730,235 1,314,507 
Jan., 1950 ........ 3,726,086 2,485,608 1,215,283 
h-year average 

(Jan., 1 50).. 3,425,387 2,273,896 1,135,419 

SHEEP AND LAMBS 

Jan., 1951 ........- 1,139,392 581,955 552,186 
Jan., 1950 ........ 1,205,887 636,504 563,941 
5- year averag 

(Jan., 1946. 50).. 1,470,251 771,070 695 ,602 


Note: Total receipts represent livestock move- 
ments at the specified markets Mmeluding through 
shipments and direct shipments to packers when 
such shipments pass through the stockyards. 


Philippine Livestock and 
Meat Outlook Improves 


Numbers of all livestock in the Phil- 
ippines increased during 1950, accord- 
ing to preliminary estimates of De- 
cember 31, 1950. Cattle numbers rose 
to 790,000 from 720,000 reported a 
year earlier. The new level reflects a 
slow postwar recovery. Numbers in 
1950 were only 60 per cent of prewar. 
Hog numbers rose to 5,520,000 head 
from the 4,415,000 in 1949 and the 1939 
level of 4,349,000. Sheep regained their 
prewar level of 38,000 head, up 4,000 
head from 1949. 

Meat production in 1950 fell 4,077,000 
lbs. from the preceding year, declining 
to 154,000,000 Ibs., while meat imports 
were only 4,000,000 lbs., compared with 
18,082,000 Ibs. in 1949 and 9,940,000 Ibs. 
for the 1934-38 average. As a result, 
meat consumption in 1950 dropped to 
154,000,000 Ibs., or 18,000,000 lbs. under 
1949 and was also less than the aver- 
age of 209,415,000 lbs. during 1934-38. 
The rigid import and exchange controls 
which limited 1950 meat imports were 
relaxed recently to allow meat stocks 
to build up. 


KINDS OF LIVESTOCK KILLED 

The classification of livestock slaugh- 
tered under federal inspection during 
January, 1951, compared with Decem- 
ber and January, 1950: 


Jan. Dec. Jan. 


1951 1950 1950 
Per Per P 
cent cent cent 
Cattle 
ere 50.3 48.1 51.0 
BOGNNOED sosvccccesnectce 12.1 10.5 14.3 
SUNS icteasdinaceeses ee 38.4 32.0 
Cows and heifers ..... 46.7 48.9 46.3 
Bulls and stags ...... 3.0 3.0 2.7 
pe rier er ee 100.0 100.0 100.0 
Canners and cutters'.. 14.1 18.0 10.6 
Hogs— 
 e6knaat® o08 Caee.09 5.5 9.1 9 
Barrows and gilts .... 93.0 90.2 89.8 
Stags and boars ...... 1.5 - 
Sheep and lambe— 
Lambs and yrigs. .... 95.8 94.7 94.0 
GREED  cccccesscccccese 4.2 5.3 6.0 


4Included in cattle classification. 
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between you and porgeatle 
livestock buying / 


* 
Conveniently located 


CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND. 
INDIANAPOLIS, IND. 


viesroce au 


JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 


KENNETT- ‘MURRAY 











~o Staevices 


NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, $.D.f: 











H. L. SPARES & CO. 


e Hogs furnished single deck or train load. 
e We ship hogs everywhere and sell stock pigs. 
National Stock Yards, lil. Phones: 1 BR idae Soo 8394 
BUSHNELL AND PEORIA, ILL. 


OUR COUNTRY POINTS OPERATE UNDER NAME OF 
MIDWEST ORDER BUYERS. 


All orders placed thru National Stock Yards, Ill. 
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LIVESTOCK PRICES AT LEADING MARKETS. 


Livestock prices at five western markets on Wednesday, 
March 7, were reported by the Production and Marketing" 


Administration as follows: 
HOGS: (Quotations based on hard hogs) 





St. L. Natl. Yds Chicago 
BARROWS & GILTS: 
Good and Choice: 
120-140 lbs . -$17.50-20.00 $16.00-19.50 
140-160 Ibs 9.50-21.50 19.25-20.75 
160-180 Ibs 21.00-22.10 20.50-21.85 
180-200 Ibs 22.00-22.25 21.50-22.10 
Ibs 22.00-22.25 22.00-22.25 
bs. -00-22.25 22.00-22 
240-270 Ibs. ... 21.75-22.10 21.85-22.15 
270-300 Ibs. ... 21.50-21.85 21.50-22.00 
300-330 ibs. ... 20.50-21.60 21.00-21. = 
330-360 Ibs. ... 20.00-21.00 20.50-21.2% 
Medium: 
160-220 Ibs. ... 19.75-2200 19.75-21.25 
g0WS: 
Good and Choice: 
270-300 Ibs. ... 20. 
300-330 oT eos BO. 
330-360 one Ee 
360-400 ibs, sos oo 
Good : 
400-450 Ibs. ... 18.25-19.50 18.75-19.50 
450-550 Ibs. ... 18.00-19.00 18.00-19.00 
Medium: 
250-550 Ibs. ... 17.50-19.75 17.25-19.00 


PIGS (Slaughter): 
Medium and Good: 
90-120 Ibs. ... 14.00-18.00 14.50-16.50 


SLAUGHTER CATTLE AND CALVES: 
STEERS: 





Prime: 

700- 900 Ibs. .. 36.50-39.50 37.50-40.50 
900-1100 Ibs. .. 37.00-39.50 38.75-42.00 
1100-1300 Ibs. .. 37.00-39.50 38.75-42.50 
1300-1500 Ibs. .. 37.00-39.50 38.75-42.50 
Choice: 

700- 900 Ibs. .. 34.00-37.00 34.25-38.75 
900-1100 Ibs. .. 34.00-37.00 34.25-38.75 
1100-1300 Ibs. .. 34.00-37.00 34.50-38.75 
1300-1500 Ibs. .. 34.00-37.00 34.50-35.75 
Good: 

700- 900 Ibs. .. 32.00-34.00 
900-1100 Ibs. .. 32.00-34.00 
1100-1300 Ibs. .. 32.00-34.00 
Commercial, 

All wts. ..... 29.00-32.00 00-32. 
Utility, all wts.. 27.00-29.00 28.50-30.00 
HEIFERS: 

Prime: 

600- 800 Ibs. .. 35.50-38.00 36.25-38.00 
800-1000 Ibs. .. 35.00-38.00 36.25-39.00 
Choice: 

600- 800 Ibs. .. 33.00-35.50 33.25-36.25 
800-1000 ibs. .. 33.00-35.00 33.25-36.25 
Good: 

500- 700 Ibs. .. 31.00-33.00 

700- 900 Ibs. .. 30.50-33.00 
apepecdiat, 


Oe WO. sésse 28.50-31.00 28.50-31.00 
Viility” ai wts.. 25.50-28.50 26.00-28.50 
COWS (All Weights): 

Commercial .... 


eur 23 
Can. & cut. 


BULLS (YRLS. EXCL.) All Weights: 


Geod & choice... ........;; 29.00-30.00 
Commercial ....,. 27.50-29.00 28.50-30.50 
iT sccxnaada 25.50-27.50 26.00-28.50 
ME Scbés coene 23. 00- 25, 50 = 24.50-26.00 


VEALERS (All Weights): 

Good & choice .. 33.00-39.00 35.00-37.00 
Com. & med. 25.00-33.00 28.00-35.00 
Cull, 75 Ibs. up, 19.00-25.00 23.00-28.00 


CALVES (500 Lbs. Down): 


Good & choice... 32.00- 36. 4 32.00-36.00 
Com. : 2 25.00-33.00 
Cull 22.00-25.00 


SLAUGHTER LAMBS AND SHEEP’: 
LAMBS: 


Good & choice*. 38.50-39.75 39.00-40.00 
Medium & good*. 36.00-38.75 37.00-39.50 
Common ........ 31.00-35.50 31.00-36.00 


EWES (Wooled): 
Good & choice*.. 21.00-24.00 22.00-24.00 
Com. & med..... 19.00-21.00 19.00-22.00 





Kansas City 


Omaha 


_. St. Paul 





20.75-21.35 
20.50-21.00 
20.25-20.75 


20.50-21.50 


19.50-19.75 
19.50-19.75 
19. toy 7 
19.25-19.50 


19.00-19.25 
18.50-19.00 


18.25-19.25 


33.75-37.25 
34.25-37.50 
34.25-37.50 
34.50-37.50 


31.50-34.25 
32.00-34. 2 
32.00-34.50 


29.50-32.00 
27.00-29.50 





26.50-28.50 
23.00-26.50 


35.50-38.75 
31.50-35.25 
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21.50-23.50 
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18.00-20.00 
18.00-20.00 
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31.50-33.50 
31.50-33.50 
31.75-33.50 


29.50-31.75 
27 .50-29.50 


35.50-37.00 
35.50-37.00 
$2.75-35.50 
32.75-35.50 





18.50-22.00 


21.75-21.85 
21.75-21.85 
21.75-21.85 
21.00-21.75 


18.50-19.75 
18.50-19.75 
18.50-19.75 
18.50-19.75 


18.25 only 
18.25 only 


36.50-39.00 
36.50-40.00 
36.50-40.00 
36.00-39.00 


34.50-36.50 
34.50-36.50 
34.50-36.50 
34.00-36.50 


32.00-34.50 
31.50-34.50 
31.50-34.50 


29.00-32.00 
26.50-29.00 
35.50-37.50 


35.50-37.50 


33.00-35.50 
33.00-35.50 


31.00-33.00 
31.00-33.00 


28.50-31.00 
26.00-28.50 





28.00-29.50 
28.00-29.50 
26.00-28.00 
23.00-26.00 


31.00-36.00 
22.00-31.00 
19.00-22.00 


31.00-34.00 
23.00-31.00 
20.00-23.00 


38.75-40.00 
36.50-39.00 
32.50-36.00 


21.50-23.00 
17.00-21.00 


‘Quotations on wooled stock based on animals of current seasonal market 
Weight and wool growth, those on shorn stock on animals with No. 1 and 2 pelt. 


*Quotations on slaughter lambs and yearlings of good and choice grades and 
the 1 2 of weed and choice grades as com- 
ent lots averaging within the top ha of the good and the top 

half of "the 


medium and good grades and on ewes 


medium grades, respectively. 
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“ARKSAFE" 
ELASTIC DOUBLE STRETCH 


MEAT COVERS 


¢ Easy to apply 

* Neat in appearance 

¢ Assure proper insulation 
Prevent discoloration 
Positively non-sticking 
Prevent excessive shrinkage 


The hundreds of small pockets created in 
the crinkle finish of "ARKSAFE" meat 
covers cause many small pockets of low 
temperature air to lie between the cover 
and the meat, thereby providing an ex- 
cellent insulation. This means cleaner, 
fresher meat and no souring or formation 
of objectionable odors due to improper 
packaging. 


Write now, without obligation, for infor- 
mation regarding your specific require- 
ments. 


ARKELL SAFETY BAG COMPANY 


10 EAST 40th STREET, NEW YORK 16, N. Y. 
6345 WEST 65th STREET, CHICAGO 38, ILL. 
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Order Buyer of Live Stock 
L. H. McCMURRAY, Inc. 


40 Years’ Experience 
on the Indianapolis Market 


INDIANAPOLIS + FRANKFORT 
INDIANA 


Tel. FRanklin 2927 % Tel. 2233 














ELIN'S 


ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS - BACON - LARD + DELICATESSEN 


PACKERS - PORK - BEEF 
John J. J. Felin. & Co. 


4142-60 Germantown Ave, 
PHILADELPHIA 40, emneann o 














WATKINS & POTTS 
LIVESTOCK BUYERS 


NATIONAL STOCK YARDS, ILL. 
UP ton 5-1621 & 5-1622 





i : o 
Partridge 
SINCE 1876 
THE H. H. MEYER PACKING CO; ® CINCINNATI, O. 


Ham * Bacon * Larp * SAUSAGE 
















Carlots | Barrel Lots 


DRESSED BEEF 
BONELESS MEATS AND CUTS 
OFFAL e CASINGS 


SUPERIOR PACKING CO. 


CHICAGO ST. PAUL 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ending March 3: 


CATTLE 


Week Cor. 
Ended Prev. Week 
950 


Chicagot .... 16,120 17,118 18,865 
Kansas Cityt. 12,451 10,439 16,157 
Omaha*t .... 16,675 16,054 18,621 
E. 8t. uis. 4,683 4,699 / 
St. Josepht .. 5,535 5,660 7,515 
Sioux Cityt .. 6,920 7,004 9,905 
Wichitat -. 2,319 1,981 3,785 
New York & 

Jersey Cityt 6,977 6,671 6,950 
Okla. City*t 2,732 2,046 4,216 
Cincinnati§ 3,011 2,673 3,542 
Denvert ..... 7,085 7,763 8,658 
St. Pault - 11,818 10,775 16,091 
Milwaukeet .. 3,632 4,543 3,631 

TGEE  asccce 99, 938 97, 516 128,338 

HOGS 
Chicagot ..... 38,618 39,059 36,079 


Kansas Cityt. 13,458 11,472 
Oma 36,656 40,875 43,285 
E. St. Louist. 34,412 33,319 31,335 


St. Josepht .. 21,379 24,321 20,424 
Sioux City? .. 26.511 34,167 27,644 
Wichitat ..... 9,126 11,612 8,287 
New York 


Jersey Cityt 43,112 ey 383 35,933 
Okla. Cityt .. 11, a 1,640 10,626 
Cincinnati§ 


Denver? ..... 12,102 14,666 13.333 

St. Paul ¢.... 34,836 30°315 44,421 

Milwaukeet .. 6,790 8,652 5,942 

Total ...... 307,773 308,059 305,630 
SHEEP 

Chicagot ..... 3,477 1,977 8,077 


Kansas Cityt. 3,313 2,376 12,842 


Omahat...... 7.810 14,561 11,995 
BE. St. Louist. 2,425 953 4,239 
St. Josepht .. 7,007 4,516 9/910 
Sioux Cityt .. 4,724 4,381 3,233 
Wichitat .... 1,670 1,400 1,554 
New York & 

Jersey Cityt 34,763 29,410 45,795 
Okla, City ... 998 2,029 2.081 
Cincinnati§g .. 180 82 2,027 
Denvert ..... 5,894 11,324 10.377 
St. Pault .... 2'934 1,909 ,78% 
Milwaukeet .. 451 330 827 

re "75,646 75,248 118,171 


*Cattle and calves. 

+Federally inspected slaughter, in- 
cluding directs. 

tStockyards sales for local slaugh- 
ter. 

§Stockyards receipts for local 
slaughter, including directs. 





LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock at 
Los Angeles, March 8: 


CATTLE: 
Steers, gd. & ch. ....$25.50@36.75 
Cows, utility & 

commercial ....... 00@ 30.00 
Cows, can. & cut. 0@ 24.50 
Bulls, commercial 00@31.50 

CALVES: 

Vealers, med. to ch.. 
& 






.$33.00@ 42.00 





Calves, med. gd.... 30.00@38.00 
HOGS: 

Good & ch., =o -$23.50@24.00 

Sows, gd. 3p “tyabeebie 19.00@ 20.00 


BALTIMORE LIVESTOCK 

Livestock prices at Balti- 
more, Md., on Thursday, 
March 8, were as follows: 
CATTLE: 


Steers, ch. & prime. .$36. 87.00 
Steers, “ & eh...... ye 36.00 
Heifers, gd. ......... 30.00: 00 
Heifers: etiinty & com- 

meoreial ..0...2..0.. J 29.00 
Cows, commercial .... 26.25@29.00 
Cows, utility ........ 24.00@ 26.00 
Cows, can. & cut. ... 20.00@23.50 
Bulls, commercial .... 28. 31.00 
Bulls, utility ........ 25. 27.00 
Bulls, common ...... 24.00 only 

CALVES: 


HOGS: 
Gd. & ch., 
Sows, 400/dow 


Vealers, gd. & ch..... $36. 40.00 
ges. com. & med... 30. 35.00 
Cull 23.00@ 30.00 
a - 23.50 

25 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi. 
cago Union Stoekyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
Mar. 1 2,840 404 9,283 1,186 
Mar. 2 1,833 317 «(7,357 450 
Mar. 3... 129 58 4,992 4 
Mar. 5 ...12,638 392 13,425 2,780 
Mar. 6 . 5,455 377 16,170 2,285 
Mar. 7 - 8,000 500 11,000 3,400 
Mar. 8 3,600 300 13,000 2,000 
*Week so 
far ....29,693 1,569 53, 10,465 
Wk. ago..24,258 1,764 53,415 1,216 
1950 ..... e+ 1,733 54 14,177 
1949 ..... 1,886 45,112 8,51 
*Including "164 cattle, 51 cal 
15,706 hogs and 1,266 sheep direct to 


SHIPMENTS 
Cattle Calves Hogs Sheep 
Mar. 1 ... 1,473 one 810 280 
Mar. 2 . 840 one 923 owe 
Mar. 3... 00 eas abi 
Mar. 5 ... 2,847 10 912 1,253 
Mar. 6 ... 2,506 18 639 1,362 
Mar. 7 ... 2,700 008 600 200 
Mar. 8 ... 1,500 san 900 300 
Week so an 
far .... 9,553 28 3,051 2,115 
Wk. ago.. 8,242 58 4,357 2,08 
ee scbse " ATT 132 3,884 6,23 
BEEP cacee 574 139 4,444 4,83 
MARCH RECEIPTS 
1951 1950 
Cattie .......... BSS 37,808 
eee 3,148 2,560 
DD. dcee eae cbd 103,227 73,98 
BROED .ccccccces 17,075 18,988 
MARCH SHIPMENTS 
1951 1950 
COONS: ic ceccszice 15,266 14,780 
MS’ caoceepe vas 7,884 7,198 
Bere 3,895 11,46 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased at Chi- 
cago, week ended Thursday, March 8: 
Week Week 

ended ended 





Mar. 8 Mar. 1 

Packers’ purch. . 87,111 40,587 
Shippers’ purch. ... 4,401 6,498 
WUE .cvdccvctivee 41,512 47,080 


CANADIAN KILL 


Inspected slaughter in Can- 
ada for the week ended Feb- 
ruary 24: 





CATTLE 
Wk. Ended Same Wk. 
Feb. 24 Last Yr. 
Western Canada... 9,206 10,049 
Eastern Canada ..11,583 13,003 
eee 20,879 23,052 
HOGS 
Western Canada. .35,628 31,733 
Eastern Canada . .57,644 49,747 
, eer 93,272 81,480 
SHEEP 
Western Canada... 2,651 1,705 
Eastern Canada .. 1,736 2,224 
WOE sc ccnvecess 4,387 3,929 


NEW YORK RECEIPTS 
Receipts of salable live 
stock at Jersey City and 4st 
st., New York market, for 
week ended March 2: 
Cattle Calves Hogs* Sheep 
Salable ... 443 113 523 .. 


Total (incl. 

directs) .3, 352 1,851 21,877 18,987 
Previous week: 
Salable ... 338 694 454 2 


Total (incl. 


directs) .3,708 2,921 16,707 21,440 


“*Including hogs at 3ist street. 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific Coast 
markets, week ending March 1: 

Cattle Calves Hogs Sheep 

Los Angeles 6,050 650 2,700 50 

N. Portland 1,325 225 1,075 150 

8. Francisco 625 30 2,000 630 
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PACKERS’ 
PURCHASES 


" —* i 





Purchases of by pa 
at ae centers for the 
ending sw ere March 3, 








as repor The National Pro 
visioner: 
CHICAGO 
Armour, 5,886 hogs; gs 2,002 
hogs: Wilson, 1,343 Agar, 
7,577 hogs: Shippers, 5, hogs; 
Others, 21,720 hogs. 
Total: 16,120 getite: 2,027 calves; 
44,561 hogs; 3,477 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour .. 1,507 243 «43,757 915 
Qudahy .. 1,724 238 887 706 
Swift .... 2,240 3878 3,824 1,084 
Wilson ... 736 oe “ne oe 
mtral .. 1,205 ose ose 
ers ... 4,120 4,990 598 
Total ..11,592 859 13,458 3,313 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ..... 3,999 6,738 2,246 
Cudahy . 8,206 5,307 1,372 
SR? "Ss cock 3,586 5,555 1,580 
Wilson ..... 2,284 3,776 717 
Cornhusker 381 eee eee 
Eagle ...... 28 
Gr. aged 155 
Hoffm 74 
Rothechitd 497 
vebeose 863 
Eingan eee 1,023 
Merchants 63 
Midwest 104 
Omaha 398 _ 
Tnion 26 “en 
Others ...... 8,418 
Total ..... 16,727 20,704 5,915 
E. 8ST. LOUIS 
Cattle Calves Hogs oe 
Armour 1,273 828 11,865 1,050 
Swift 2, — 1,778 10,629 1,375 
Honter 4,422 
Heil ..... ae 2,301 
Krey ..... os 2,849 
Laclede ee 1,331 
Sieloff x 1,015 
Others 3,540 60T 8.557 155 
Shippers 3,006 606 21,288 én 
Total ..11,319 3,819 64,257 2,580 
8ST. JOSEPH 
Qastte Oniese Hogs os 
Swift coe Se 67 8.508 4,220 
Armour .. 1, 118 199 7,001 259 
Others ... 3,084 . 8,422 


Total .. 6,076 ~ 366 18,931 4,099 


Does not include 5,870 hogs ‘and 
2,525 sheep bought direct. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour .. 1,918 . 11,042 1,634 
Cudahy .. 2, 1,356 
Swift . 2,317 i 4,650 1,002 
Others ... 195 ese 
Shippers . 6,367 "9 10,418 1,032 
Total ..13,436 16 34,363 5,114 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy .. 809 134 1,506 
Guggenheim 
n 
Ostertag. 28 ees 
Dold ..... 719 
Sunflower . 4 
Pioneer D4 oe eee 
Excel .... 570 aoe ane 
Others . 1,574 664 181 
Total .. 3,300 1% 4,980 1,687 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
805 62 








Armour .. 1,383 650 
Wilson ... 1,006 60 1,362 68 
Others ° 38 936 See 
Total .. 1,909 122 3,681 718 
Does not include 587 cattle, 114 
calves, 7,539 hogs and 280 sheep 
bought direct. 
LOS ANGELES 
Cattle Calves Hogs Sheep 
Armour .. 301 coe 223 ove 
Cudahy .. 516 eee eee eee 
Swift ... 125 ese oo eee 
Wilson . “41 ° eee 
Aeme .... 402 eee eve eee 
Atlas .... 6572 eee ese eee 
Clougherty 36 ee 221 sae 
Doast . 137 eee 439 con 
Harman 157 ove ose éoe 
Mer ..... 73 ee 785 sae 
United - . 304 ° “4 go 
2,369 6 753 see 
Tetal 5,484 7 2,862 eo 


DENVER 
Cattle Calves Hogs Sheep 


Arm .. 1,820 16 2,836 7,871 
Swift .... 1,411 10 ie ¢. 417 
Cudahy .. 906 24 1,532 
Wilson ... 904 
Others . 3,754 140 8,005 693 
Total .. 8,205 190 11,227 14,513 
CINCINNATI 
— Calveg Hogs Sheep 
Gall’s ... coe eee 85 
> eee soo ese eee 
Lohbrey ... 695 eee 
Meyer... . oss ege — eee 
Schlachter. 4 68 éee 53 
Northside. ese aoa coe eee 
thers ... 2,539 1,132 12,643 42 
Total .. 2,633 1,200 18,338 180 
Does not include 604 cattle and 
8,260 hogs bought direct. 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour 654 924 2,104 638 
Swift .. 481 2,151 1,711 
a Bonnet 98 4 559 v0 
GR cccge oes eee eee eee 
Rosenthal. 127 4 é09 43 
Total - 1,488 1,418 4,814 2,392 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour .. 3,865 2,911 14, _ 1,205 
Bartusch . 571 eee one 
Cudahy .. 1,041 1,084 — 287 
Rifkin ... 855 eee eee 
Superior . 1,838 ja ose 
Swift : 31648 3,153 20,628 1,282 
Others . 2,251 1,798 7,812 1,204 
Total ..14,069 8,926 42,648 4,228 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week 
Mar. 3 week 1950 
Cattle 112,508 104,306 132.847 
Hogs ....288,914 302,076 206,248 
Sheep 48,816 39,095 82,613 





CORN BELT DIRECT 
TRADING 
Des Moines, Ia., March 8— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa, Minnesota: 


Hogs, good to choice: 
oe eee $18. east. 25 
180-240 Ibe. ........- 20.75@ 21.75 
240-300 Ibe. ......... 30:50e21.78 
300-360 Ibs. ......... 20@21.25 
Sows: 
270-260 Ibs. ......... $19.75@20.50 
550 Ibe. .......-+ 18.00@ 19.50 
Corn Belt hog receipts 


were reported as follows by 
the USDA: 


This Same day 
week last wk. 
estimated actual 
Bae. B vcdckess 43,000 52.000 
Ns OB <cncesdi 42.500 43,000 
Mar. 6 .ccccese 52.000 48.000 
Meee, © occccecs 40.000 53.000 
Ms DT Sccccece 45.000 20,000 
Bee. GB vccccoss 000 38,500 


LIVESTOCK RECEIPTS 
Receipts at 20 markets for 

the week ended March 3, 

with comparisons: 

Cattle Hogs Sheep 


Week to 
date .. 202,000 485,000 116,000 

a 
197,000 508,000 100,000 

Same. wk. 
1950 .. 227,000 468,000 158,000 

1951 to" 
date ..1,945,000 5,145,000 1,262,000 


1950 to 
date ..2,022,000 4,761,000 1,480,000 





SOUTHERN KILL 
January 1951 slaughter in 
Alabama, Florida and Geor- 
gia under federal, state and 
municipal inspection. 








Jan. 1951 Jan. 1950 
Cattle .......... 800 52.200 
Calves .......00. 19,500 16,900 
BD “cécccncuees ,000 000 
GEEED  cccecncté é 100 100 
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LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at eleven leading markets in Canada 
during the week ended February 24 were reported to THE 
NATIONAL PROVISIONER by the Canadian Department of 
Agriculture as follows: 


GooD VEAL 
STEERS CALVES HOoGs* LAMBS 
be A Good and Gr. B* Gd. 
YARDS 1 Ib. Choice Handy weights 
$39.13 $35.10 $87.77 
39.05 34.61 o<ee 
35.72 33.60 34.00 
36.56 35.20 34.64 
38.75 35.60 34.00 
awon 35.25 34.36 
36.00 33.10 33.20 
33.00 33.35 ates 
87.00 33.35 33.10 
36.30 34.35 eee 
pons 36.10 





*Dominion government premiums not included. 








ADELMANN 


The choice of discriminat- 
ing packers all over the 
world. 


Available in Cast Alumi- 
‘num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method." 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
Chicago Office, 332 S$. Michigan Ave. 














MEAT SLAUGHTERING 


PROCESSING 


By C. E. DILLON 








Now $ 00 305 pages 
Only ¢p— 115 illus. 











Thousands of packers have at last found a way to offset 
today's rising operating costs. Through the instruction in 
this book, you, too, can make more profits by adding 
extra services for your customers. 


MEAT SLAUGHTERING and PROCESSING shows you 
how to plan and build a modern slaughterhouse plant, 
where to locate, how to plan meat slaughtering, how to 
slaughter and dress beef, veal and pork, how to skin and 
care for hides, and how to render lard for best results. 
Gives 1,00! hints and — for planning the 
slaughtering operation for efficiency and ne 
and details on how to work fae plan. Contains hundreds of 
formulas for sausage making. 


Order your copy today from 


THE NATIONAL PROVISIONER 
407 South Dearborn Street © Chicago 5, Illinois 
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(Receipts reported by the U.8.D.A., Production & Marketing Association) Slaughter at 32 centers during the week ended March 3 

STEER AND HEIFER: Carcasses BEEF CURED: was reported by the U. S. Department of Agriculture as 
Week ending Mar. 3, 1951 10,128 Week ending Mar. 3, 1951 14.525| follows: 

Week previous ..... 12,432 Week previous ...... -- 10,535 
Same week lh ago 14,445 Same week year ago 11,464 : Sheep 
‘“ 3 A NORTH ATLANTIC Cattle Calves Hogs & Lambs 

cow: PORK CURED AND SMOKED:  —= | New York, Newark, Jersey City... 6,977 6,672 43,122 34,768 
Week ending Mar. 3, 1951 =‘1,741 ‘Week ending Mar. 3, 1951 421,472) Baltimore, Philadelphia ........... 4,860 1,058 29,770 . 280 
Week previous .......... 2,064 — Previous ..-.....++ our aee NORTH CENTRAL 
Same week year ago...... 1,550 ame week year ago...... me Ctaciansti, Cleveland, Indianapolis. 9.267 2.901 iy 4 4,534 

z CRECRGO ATOR 2 nccccccccccccccscccs 20,312 4,775 . 11,086 

BULL: LARD AND PORK FATS: St. Paul-Wisc. Group’ ............. 256 28,002 98,193 5,968 
Week ending Mar. 3, 1951 902 Week ending Mar. 3, 1951 21,443 Ph, MM .085 cscecenvetocebe 8,719 : 76,404 5,767 
Week previous .......... 711 — = se eseeeeee sie'aae Sioux DE anv s8 peuedtctessitnicsen wan ai Py 4 2s 

"gts 842 me week year ago...... . DEN SesGicskcretetnes eos dcseaee ‘ 6.734 

eae: ee Kansas Gity ooo e eee seecseees O441 1.589 6.764.728 

£ LOCAL SLAUGHTER owa and So. BF oc nccs ctsaceses 17,474 0 e 916 
Week ending Mar. 3, 1951 11,405 GO I cp cdccmocsccocccecesanss 3,120 1,203 ee. 
Gene eek peur ai Fiona _ Carcasses | SOUTH CENTRAL WEST® .......... 13,860 2,973 61,941 12,074 
; = oe Be cede dies $7, | ROCKY MOUNTAINS ............... 8,583 42 «14,715 9,431 

LAMB: Saath Wade FONe One. .<... CRUD LR MNNO I asc ccs cdennsdonsssecsoass 17,966 2,373 33,719 23,365 
Week ending Mar. 3, 1951 j a Senme Weta 2. cccccscccccecscssesce 170,576 60,645 819,697 158,489 
Week previous .......... 33.499 CALVES: EE, MEE ED. cic ad 6 600 c6-0.00b ena 156,414 60,507 761,949 132,558 
Same week year ago...... 37.001 Week ending Mar. 3, 1951 6.672 Total sume week 1950 ............ 187,975 75,334 800,403 183,810 

Week previous . ........ a 1Includes St. Paul, So. St. Paul, Ne 
" . 4 . . wport, Minn., and Madison, Milwaukee, 

MUTTON: Same week vear ago...... > 784! Green Bay, Wisc. ‘*Includes St. Louis National Stockyards, St. Louis, 
Week ending Mar. 3, 1951 176 HOGS: Ill., and St. Louis, Mo. “Includes Cedar Rapids, Des Moines, Fort. Dodge. 
Week previous .......... 1, Week ending Mar. 3. 1951 43.122 Mason City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert 
Same week year ago...... 317 Week coe lg oe 33283 Lea, Austin, Minn. ‘Includes Birmingham, Dothan. Montgomery, Ala., and 

Slam Le k . ai ene... 45.796 Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ‘Includes So. 

HUG AND PIG: a Sa eee wees oeke mee st. Zecegh, Mo. Wyepite, Kaas.. OStaheme City. Oxia. Ft. Worth. Tempe. 
Week ending Mar. 3, 1951 12,982 SHEEP: neludes nver, 0... gden an t e ty tah. ncludes 
Week previous .......... "126 Week ending Mar, 3, 1951 34,763 Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 

Same week year ago...... 14,540 Week previous .......... 29,410 NOTE: Packing plants included in above tabulations slaughtered approxi- 
Same week year ago...... 35,933 | mately the following percentages of total slaughter under federal inspection 

PORK CUTS: Pounds during: Y ed 1951—Cattle, 78.5; calves, 66.7; hogs, 75.9; sheep and 
Week ending Mar. 3, 1951.1,464, soa COUNTRY DRESSED MEATS lambs, 84.0 
Week previous ........... 1,7 
Same week year ago...... 2,145, ‘S13 VEAL: 

io 8,73 

BEEF CUTS: = Rogaine 2 4 
Week ending Mar. 3, 1951 ait Same week year ago...... 10,888 SOUTHEASTERN RECEIPTS 
Week previous .........- 63,364 
Same week year ago...... 106,834 er’ Rae Receipts of livestock at eight southern packing plants 

ee endin ~~ oo ee . . 

VEAL AND CALF CUTS: at aes .. +... | located at Albany, Columbus, Moultrie, Thomasville and 
woe paw Rng 3, 1951 7,874 Same week year ago...... 3| Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
Same week year ago...... 5,896 LAMB AND MUTTON: hassee, Florida, during the week ended March 2: 

» B 5) 184 

LAMB AND MUTTON CUTS: oy Epa Cattle Calves Hogs 
Week ending Mar. 3, 1951 2,100 Same week year ago...... 182 | Week ending March 2 dsdesnebe5g ee ee 694 19,568 
Week previous .......... 4,001 ewe Week previous ............... . 1,376 875 17,042 
Same week year ago...... 4,366 tincomplete. Corresponding week last year ............. 1,356 557 15,306 








CLASSIFIED ADVERTISING 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





Experienced Packinghouse 
FFICE MANAGER 


Offers services to independent packer, processor 
or wholesaler in the metropolitan area, preferably 
New York City. Vast amount and number of years 
—- in the packinghouse industry with t 

erences from last employers. My specialty— 
canning and processing cost schedules- -complete 
profit and loss statements. Can _—— taxes, in- 
surance and all work pertaining to ae general 
office. W-101, THE NATIONAL PROV preees., 
11 East 44th’ St., New York 17, 





PLANT SUPERINTENDENT: Capable of han- 
dling ALL functions Fea ge My 4 plant opera- 
tions, regardless of nature or s of plant. Geo- 
phic location not too imnortant, however prefer 
Angeles area. W-102, THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn St., Chicago 5, Ill. 





MANAGER or SUPERINTENDENT: 38 years old, 
20 years’ experience in plant oe hg —— 


buying and some sales nize 
of abilit w- 103, THE NATIONAL PRO- 
VISIONER, "S. Dearborn St., Chicago 5, Ill. 





geek SUPERINTENDENT: Knows all phases 

tincked. and beef operations. Good 
smo Can handle labor. 
Have good record. W-85, THE NATIONAL PRO- 
Visio ER, 407 8S. Dearborn St., Chicago 5, Ill. 





WORKING eavescn. Osman: First class 
man, desires ition w' medium or small plant. 
Ww-86, THE ATIONAL. a 407 8. 
Dearborn 8St., Chicago 5, Ill 


HELP WANTED 


PORK OPERATIONS FOREMAN 
Independent packer in the east, has an opening 
for a thoroughly qualified pork operations fore- 
man. Medium tized plant processing 800 hogs 
open. Give all details of ex- 

ce, education’ and salary desired in first 
r. All replies will be held in confidence. 
W-100, THE NATIONAL PROVISIONER 


407 8. Dearborn St. Chicago 5, Tl. 
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SUPERINTENDENT 


If you were born and reared in the south and 
have had extensive practical and some executive 
experience in pork kill, cut, curing, smoking, lard 
and dry rendering, along with full knowledge of 
sausage manufacturing, you might be the man we 
are looking for. 


Established, medium size B.A.I plant, cooperative 
management, financially strong. Located in excel- 
lent community in middle Atlantic states. Posi- 
tion permanent with growth. Write in confidence 
at once, giving age, if not over 45 and full past 
experience. Our men know of this ad. 


W-58, THE NATIONAL PROVISIONER 
407 8. Dearborn St. Chicago 5, Ill. 





Sausage Foreman and Manager 


For Small Processing Plant 
Wanted for New York City plant, local inspection. 
Must have thorough knowledge of making full line 
quality sausage products, ham boiling, sliced ba- 
con, curing and smoking. Must be competent to 
handle help efficiently. Knowledge mired of 
equipment and machinery used in plant. Expected 
to buy raw materials used in product. Must accept 
full responsibility for quality of product, help, 
and plant. In replying, state qualifications. All 
replies strictly confidential. Starting salary $8, 
per year; increased earnings likely for the right 
man. 

W-99, eas NATIONAL PROVISIONER 
11 East 44th 5S New York 17, N. Y¥. 





BUTCHER: We need an experienced butcher whe 
can skin hogs as well as beef. Must know packer 
take-off. Good small town near Sioux City, Iowa. 
House to rent available. Ike Woudstra, Verschoors 
Packing Co., Hospers, Iowa. 





WANTED: Experienced meat packinghouse cost 
a = can establish and maintain product 
<_oome tion cost records —- control. Write 
quatiheat cations and references H. H. Bridgford, 
x 552, Anaheim, California (So. Calif.). 


WANTED: Experienced beef boners. Army con- 

tract. Top salary for qualified man. Central Cal- 

ifornia metropolitan area. W-77, THE NATIONAL 

FROveseOn ER, 407 8. Dearborn 8t., Chicago 5, 
nois. 


? ARE YOU WILLING TO LEARN ? 
A midwest meat packer has an opening F an 
assistant sausage foreman. If you are 
aggressive and have some experience in this field 
—write us. We will arrange for an interview. 
W-97, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 








FOREMAN: Inedible rendering. Midwestern pack- 
er has opening for ~e- —— in wet and 
dry rendering. Give ails of experience. 

-87. THE NATIONAL. PROVISIONER. 407 8. 
Dearborn 8t., Chicago 5, Ill. 





SAUSAGE MAKER wanted in an up-to-date small 
plant. Must know all operations. Good pay for 
right man. Write Bohmann Meat Products, Inc., 
Richland Center, Wisconsin. 


EQUIPMENT WANTED 








WANTED: High speed —_, feed presse for can 
ends, single or double die. - E NATION- 
AL PROVISIONER, 407 8. Dearborn St., Chicago 


5, ml 





pk agg as eee stuffer, model = silent cutter, 
20 NATIONAL 


cooker. EW-20, THE 
PROVISIONER, 11 Bast 44th bs New York 





PLANT WANTED 


WANTED: To buy or lease, small sausage fac- 
—_ Give detailed 
rticulars. W-88, THE NATIONAL PROVISION- 
R, 407 S. Dearborn St., Chicago 5, Ill. 








res SALE: One of industry's best buys. 5&2 
. one full year . . . of The National 
~ for only a Interesting, he 
thought-provoking . Provisioner is 
regularly by industry 2, Subscribe today. 
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CLASSIFIED ADVERTISING 





Unsiess Specifically instructed Otherwise, All Ciassified Advertisements Will Be inserted Over o 
Bliad Box Number 


: set solid. Minimum 20 words $4.00; 

20c each. “Position 
special rate Ty 33.1, fF —,- 
words IS¢ each. Count address er box number as 
CLASSIFIED ADVERTISING PAYABLE IN 


8 words. Headlines 75c extra. Listing edvertise- 
ments 75c per line. Displayed, $8.25 per inch. 
Contract rates on request. 


ADVANCE. PLEASE REMIT WITH ORDER 





EQUIPMENT FOR SALE 


PLANTS FOR SALE AND RENT 





MEAT PACKERS — ATTENTION! 


RENDERING EQUIPMENT 
1—Boss 300 ton Curb Press & Pump. 
1—Boss 150 ton Curb Press. 

*2-—Albright Nell 5’ x 9 Cook 


1—Mech. Mfg. Co. 4° x 16 Gothen Melter. 
— re wy KETTLES 
5-—Lee as 400 gal. Stainless Steel. 
260, 75 & so. a 8/8 clad. 
6 20 pf to 1200 gel. Aluminum. 
& 800 Dopp Seamless. 


600 
4+-Vertical Steel feo. gal. closed. 
$—Vertical Steel 9500 gal. closed, agit. 


OTHER SELECTED ITEMS 
7 Storage tanks 200 to 800 gals. 
1—Spe: 30” P & F Aluminum Filter Press. 
t Self Lajecting Carton Gluer-Sealer. 

Used and rebuilt Anderson Expellers, all sizes 
nd us your inquiries 
WHAT HAVE YOU FOR SALE? 


CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row New York 38, N. Y. 
Phone: BArclay 7-0600 





FOR SALE 
Griffith motor driven meat stringing machine. 
Make offers FOB Ohio, to 


FS-80, THE NATIONAL PROVISIONER 
#7 8. Dearborn St. Chicage 5, Ill. 





FOR SALE: One floor type York Refrigeration 
machine, model F B-800 D-S-1 HP. 220/440 volt 
motor, top vented, twin fan, a louvres, 
spray defroster, 7 ‘tt. 4 in. high, 4 ft. wide, 2 ft. 
deep. Make an offer. FS-95, THE NATIONAL 
PROVISIONER. 407 8S. Dearborn St., Chicago 





FOR SALE: One John J. Dupps hog dehairer. 
Take hogs up to 400%. Sell cheap to quick buyer. 
Too small for our increased capacity of killing. 
Inquire, Delfrate Packing Company, Main Street, 
Slovan, Pa. Phone Bargettetown 2207. 





Two 1130 ton French Oil Mill hydraulic presses 
each with 10”x1\4"x12” Union steam i reren and 

her governor. Were operating until recent! 
but will require some reconditioning. $4,500. 
each FOB Detroit As Is. Detroit Rendering Co., 
2500 22nd St., Detroit 16, Mich. 





ANDERSON EXPELLERS 


All models. Rebuilt, guaranteed, or AS IS. Pit- 
tock and Associates, Glen Riddle, Pennsylvania. 





One 4002 Anco stuffer, $675.00; One 2008 Boss 
stuffer, $490.00; One Vacuum soldering machine, 
_ “a aor 256 Baterprice grinder, $450.00; New 

hog head litter, $690.00. FS-105, THE 
SATIONAL. PROV SIONER, 407 8S. Dearborn 8t., 
Chicago 5, Ill. 


PLANTS FOR SALE 


SMALL PACKING PLANT 


In A-1 cogdition. Did $450,000 in 1950. Slaughter- 
ing beef, veal and hogs. Approximately 10,000 
lbs. sausage products per week. Good fit mar- 
gin. Will sell 5 trucks and 2 cars, inventory, small 
tools and accounts receivable and lease buildings 
and equipment. A real money maker. 


¥F8-82, THE NATIONAL PROVISIONER 
407 8. Dearborn Street Chicago 5, Ill. 











MEAT PACKING PLANT 
Cattle and hog slaughtering and total processing 
operations. Plant recently modernized. All equip- 
ment up-to-date. Located in one of the largest 
hog and cattle producing areas in middle west. 
Price $500,000. All replies in strict confidence. 
¥F8-79, THE NATIONAL PROVISIONER 
407 8. Dearborn St. Chicago 5, Til. 


RENDERING PLANT 


Located in Canada. Plenty of raw material all 
N tition.  FS- THE 


© _ compe’ 
NATIONAL’ PROVISIONER, 407 S. Dearborn 8t., 
Chicago 5, Ml. 
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FOR SALE: Miami, Florida's most modern, 
pletely sontoped wholesale and retail meat busi. 
ness. Do flourishing job! Too large an 
operation for one man. ay consider a partner. 
Write Box 899, North Miami, Florida. 





SMALL PLANT: All new. Involves around $150,- 
000. Part cash or = wanes, Loca in pros- 
perous valley in midw Fs-03, THE NA- 
TIONAL PROVISIONER. “07 8. Dearborn S&t., 
Chicago 5, Ill. 








If you are looking for a e¢ 
sausage and meat products manatactaring plant 
in Chicago, government inspected, I 

12,000 . of refrigerated coolers. Fs-104, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago 5, Ill. 





FOR RENT 
LOCATION—BRONK, N. Y. 
Sausage kitchen, including enced cooler, 
pletely ,  / with smokehouses, Buffalo Grind. 
Silent cutter 5008 capacity, Silent 
cutter 150% . city, Stuffer 5008, Mixer 600%, 
Mixe: tainless steel Stuffing Table, 
Flushing ble and 2 large Cooking Tanks, Com- 
| meng Tee Gene. ordon ~~ _—— 
ce a ximately 4,000 
FiR-96. wd NATIONAL PR VISIONEER 
11 East 44th 8 New York 17. 





FOR RENT 
WITH LARGE ge 





ES. 
IDEAL F P LE FOOD PROCESSORS 
AND eB 


FREEZER FOODS BUILDING 
516 Westchester Ave. - © 3-3100 
Bronx 55, N. Y. 





BUSINESS OPPORTUNITIES 





FOR SALE 
CAR FROZEN HORSE TENDERLOINS 
Packed big B.A.I. Inspection 


n 50% Containers 
DULUTH PACKING CO., Box 458, Duluth, Minn. 





WANTED: ACTIVE PARTNER with small in- 
vestment for meat packing business. 
cattle and hogs, all k 
livestock. Cheap labor. W-84, THE NATIONAL 
to * hrcemeaaae 407 8. Dearborn 8t., Chicago 





GENERAL CONSULTANT 


Meat packing and allied industries. Complete 
and/or departmental surveys, —~ quality 
contrel and standards for all . Now, at 
this particular time, this grectienl pt .- ‘will 
prove highly profitable. 


NEWTON B. MILER 
P. 0. Box 877 Chicago 90, Ill. 





Livestock Buyers and Sellers 
Essential ‘‘Pocket Calculator’’ giving live and 


dressed carcass costs of cattle, sheep and hogs. 
Postpaid $1. 
M & M Publishing Co. 

P. 0. Box 6669 Los Angeles 22, Calif. 
HOG - CATTLE - SHEEP 
SAUSAGE CASINGS 

ANIMAL GLANDS 


Selling Ageat ¢ Order Buyer 
Broker * Counsellor * Exporter * importer 


407 $0. DEARBORN $1., CHICAGO 5, GL 








BARLIANT’S 


“ y 4. WEEKLY SPECIALS! 


ae ee 26 baw ome our curreat 
l . } ot yh - ATi Co 


shipment ot rte gunied 78.8 siping pin 


The following items from a Plant in Pennsyl- 
vania are offered for sale by us on an exclusive 
basis. The equipment was purchased new in 1947, 
used not more than 2 years and is in in excellent, 
like-new condition. Available at approximately 
40% discount. Net price as follows: 


MIXER: Buffalo $2, 4003, with 5 HP. 
magnetic starter, etc. .......... $ 825.00 
okiNDin: Buffalo 51-8, with 3 HP 







valves, etc 
A Ik Si 


Curtis Eo) + 
LARD COOLER: 33 





eich anh one eed ehshetdeuss baht 395.00 
LARD P RESS: Koch, 17 gal. ........... 45.00 
ALUMINUM KETTLES: — (2) 
ae og with blow-off mY Has, 
“$0 Fea eer a 885.00 
sMOKEHOU SE: Griffith, gas fired, portabhe 365.00 





The following equipment is available in a Sau- 
sage Plant in Michigan which we are ~ Toe 
- CUTTER: Boss $80-A, with 30 
8 knives, excellent -. 


i BP. - $1700.08 


Oy RN anos beta nce +os0Gdhe ce tcewenes .00 
AIR ComPRisssois (2) with 1 Storage 

Tank, _ boc ccdech enton + oeeuns Se 00 

MEAT TRU $50, Galv. steel wheels... .00 

00 

.00 


35 
MEAT TRUCK: $20, Galv. steel wheels.. 20. 
ELECTRIC TIME CLOCK: Simplex ..... 125. 


Ssuinbase & Smokehouse Equipment 





3327—-GRINDER: Buffalo 56-B, w ™%, 
peenasincccssanonedeheune 595. 
3406. {HiNDER BOWL: £32, Worm Ring, 
knives, 8 Pra: | (NEW) ....... 65.00 
34071 —SILENT CUTTER: Buffalo $18-A, 
Ween DW, WP sb necus ee cocgeive 375.00 
3329—-BAKE OVENS: (2) Revolving, Oran- 
ag Pettee, 108 loaf cap., gas fired 
cabin dues epeccgoodesvensaeusese 275.00 
3218 KETTLES: (3) Groen, 150 gal., 
steam jacketed, stainless steel, shai- 
low type, with covers, no valves, ea. 650.00 
3239—KETTLES: (5) Groen, 100 gal. 
(NEW) steam jacketed, 2/3 jack- 
eted, for 100% pressure, no covers 
© Oe th nnnb cade spabcheiods theses 462.00 
3335—-K ETTLES i? 125 gal. cap., iron, 
WE OOOO no asians 050000ensad ea. 3875.00 
3424- LARD KETTLE: Koch, gas fired, 
= erry ee 295. 
8411—ICE CRUSHER: less motor ....... 100.00 
3433—-PICKLE PUMP: Salem ........... 25. 
3334—-BAND SAWS: (4) Do-All (NBW) 
n orig. crates, 1% HP. Special, ea. 495.00 
3421—BAND ~ toh Jim Vaughan, with- 
GUE MNOE ncccccccdevccagesccscape 185.00 
3412 STAINLESS HOOKS: (NEW) 
BB GRGES ccc ccccdcccdccsvesvvcees ea. 0 
002 paceetecgss Jescascoced ea. 80 
3408 ane COMPRESSOR: % HP. less a. 
| SUTPITTTT Pre rrr retry eee . 
3328— BAU SAGE SMOKESTICK os 
(32) 42°x36"x50" high, 4 
Par arr eee 20.00 
3235—-LOAF MOLDS (24) Ham Boller 
Corp., Model D1 luminum.. .ea 2.00 
3231—LOAF MOLDS: (32) (NEW) 65, 
like Ham Boiler Corp., wt 3: 7.00 
3239—-HAM MOLDS: (18) 8$- 10 a 
1 Aluminum ......66cseceeees 5.00 


1 aneous 
3435—MAGNBETIC Sinton sd Rg 


Never Used) Din 4 
Avail 3 ‘ae “vl g discount 


115 vette’, 
vist BRRP HOISTS: (2) 5 
>. A 


— Anco. AE. 3 ane 
AY ee at discount 
iw) (0), 
WOE sic daahtactavessoctiaaneiel 2% 
eee uf GAMBRELS & aPRBADERS: 





50) (NEW) 2 rH edeseesy 1.85 
3422—CONVEY OR Abanines 
pw 6 ig. aenbes’ % HP. motor, 

plete except for motor ........ 125.00 


3419- HYDRAULIC LIFT: Leverlift, +04 
25008 cap., used one week. 


DISPLAY ROOMS and OFFICES. 
1401 W. Pershing Rd. —- 


BARLIANT & CO. 


e New, Used & Rebuilt — 
idators 





—- and Appraisers 
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LARD FLAKES 


IMPROVE YOUR LARD 


@ We are aewe of carload and L.C.L. 
Goentiecee of Hydrogenated LARD 


Samples will be sent on request. 


Our laboratory facilities are available free 
of charge for assistance in determining the 
quantities of Lard Flakes to be used and 
methods of operation. 


THE E. KAHN'S SONS CO. 


CINCINNATI 25, OHIO © Phone: Kirby 4000 





BLACK HAWK 


THE RATH PACKING CO., 
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The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help wou do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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ACCURACY 
ONLY GRAM Mew 


VARIATIONS 
FILLER 


FOR LARD— 
SHORTENINGS— 
COMPOUNDS— 


COMPLETELY 
AUTOMATIC 


ice 


> ww Pun 
Own ool 


S & VRsku 


> 2 33s ee 
2 BRS S8S8ae 


V2 Ib. to 4 Ibs. 
or to meet other 
requirements 


CHANGE from one size 
to another in 
3 minutes 


THE ALLB RIGHT-N E LL CO. 5323 SO. WESTERN BLVD., CHICAGO 9, ILL. 








Sound package design works for you . . . hard and 
constantly! It attracts women’s eyes, stamps your brand 
name on their minds, sells ceaselessly for you in a high-} 
ly competitive market where first seen is first sold. — 


It will pay you to take advantage of Sutherland’s 33 years 
of experience in package design and production. 


FOLDING CARTONS « PARAFFINED CARTONS - BAKERY (TH ERLAN LIQUID-TIGHT CONTAINERS - FOOD TRAYS - TABLEWARE 
PACKAGES * LAMINATED CARTONS - EGG CARTONS PAPER CO PAPER PLATES - PAPER PAILS - HANDI-HANDLE CUPS 


KALAMA? 
MICH 








